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EARLY   HISTORY 


Of  the  Settlement   of  Har 

din  County. 


An  Interesting-   Bit  of  It  By  an' 
Old  pettier. 


fContin'tied  History  of  Early  Settlers.' 
I  will  give  the  history  of   two    gen 
tlemen  who  came  from  Ireland  during 
the    year  1800,   one  by   the  name  oi 
1  Montgomery  and    the   other  Blakely. 
They    settled    in  Elizabethtown  and 
went  into  the  mercantile  business  in  a 
log   house  on    the  corner   Avhere  Mr 
Goldnamer's  store   now   stands,    and 
after  two  years  in  co-partnership,  Mr. 
Montgomery  sold  out  to    Mr.  Blakely 
and  moved  to  where   Tip   Top  is  now 
located,    and  purchased  400  acres  of 
land   and   engaged  in  farming.     Mr. 
Blakely  then  sold  his  mercantile  busi- 
ness and  bought  two  hundred  acres  of 
laud  from  Mr.  Montgomery,  and  they 
both  followed  farming  the  rest  of  their 
lives.     They    married    sisters  by  the 
name  of  Wethers.     Mr.  Montgomery 
"had  only  one  child  born  to  him,  a  son^ 
The  father  died  soon  after  the  birth  of 
his  son  and  was  buried  near  where  Tip 
Top    station   now    is.     The    son    was 
named    William,  and  when   William 
came  of  age  he  married  a  Miss  Brooks; 
they  raised  three  sons  and  one  dau<di- 
ter,  the  oldest  son  living,  the  Hon.  A. 
B.,  who  is  so  well  known  all  over  this 
congressional  district.  He  has  a  family 
of  (bur  boys   and   one   daughter,  who 
are  all  esteemed  by    a  f  large  circle  of 

friends. 

I  i1 


•  j  children  were  Robert,    David.  Wil- 
am  and  Samuel,  all  now    dead,     and 
,>ne  daughter,  Mrs.   S.  A.    Brooks,    now 
living  at  Stithton  at  the  age  of    ninety- 
two  years. 

There  is  something  romantic  and  in- 
teresting in  the  history  of  these  two 
men.  Born,  in  the  same  Island,  en- 
j  gaged  in  the  same  rebellion,  both  com- 
1  pelled  to  leave  to  save  their  lives,  em- 
igrating to  the  same  country,  finding 
employment  in  the  same  establishment 
in  the  city  of  Baltimore,  partners  in 
merchandizing  in  Elizabethtown,  mar- 
rying sisters  and  then  living  and  dying 
on  adjacent  farms." 
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Household  Helps. 


\  . 


To  Remove  Dandruef.— Into  a  quart 
of  water  put  an  ounce  of  flour  of  sul- 
phur and  shake  frequently  for  several 
hours;  then  pour,  off  the  clear  liquid, 
and  with  this  saturate  the  head  every 
morning.  In  a  few  weeks  every  trace  of 
dandruff  will  disappear  and  the  hair  be- 


come soft  and  glossy. 
Iced  Apples.— Pare, 


:* 


c6re  and    slice 


apples  of  a  large  tart  kind. 

till  nearly  done.     Tut  them  away  to  get 


Bake  them  at 
o- 
m 
ar  b 


entirely  "cold,  then  prepare  some  sug; 
icing,  and  first  pouring  off  all  the  juice,  , 
Lay  the  icing  thickly  on  the  top  and  ff 
sides  as  much  as  you  can.  Return  them  | 
to  the  oven  to  just  harden  and  set.  Serve  ( 
with  cream. 

To  Iron  Velvet  Ribbon.— Dampen  l 
the  underside  slightly,  and  draw  it  back 
and  forth  over  a  hot  stove-pipe  until  the    : 
velvet  is  quite  dry.     A   still  better  plan  ; 
—though  in  winter  it  is'  not  always  con- 
venient—is to  lay   a  wet  piece  of  cotton 
cloth   on  ;i   hot  flat-iron    placed  upside 
down,  and  while  the  steam  is  rising  from 
it  draw  the  underside  of  the  velvet  lightly 
backward   and    forward    over    the    wet 
cloth. 

Chicken  Panada. — Roil  a  chicken 
till  about  three  parts  cooked,  take  off  the 
skin,  cut  the  meat  when  cold,  and  pound 
it  iu  a  mortar  with  a  little  of  the  water 
it  was  boiled  in,  season  with  salt,  nut- 
meg, and  lemon  peel  to  taste.  Boil  this 
a  few  minutes  to  the  consistency  you  like 
(it  should  be  tolerably  thick,  but  such  as 
you  can  drink.)  This  conveys  great 
nourishment' in  a  small  coin  pass. 


Cenient. 

A  very  adhesive  cement,  and  one  t>arfciP.i    )\ 
larly  useful  lor  fastening  the  bras" mnr,  V.     "  " 
on  glass  lamps,  as  It  isg  unaffected* ?£&  ' 

five  parts  of  water/thusmakSV&ol 
soap  which  is  mixed  with  one  half  Its  weight 
of  plaster  of  Paris.    Zinc  white  whiL  ?ig2 
or  precipitated  chalk  may  be  used*  ?ead  or 
the  plaster,  but  when  they  are  used  the  Pp 
ment  will  be  longer  in  hardening.  ce' 

Extract  of  Lemon. 

Bes'i  alcohol,  1  pint;  oil  of  lemon,  1  oi. 

Pf®  .       .t^°.JemonB-    Break  ^e  pee  s,  an 
put  in  with  the  others  for  a  few  days;  then  r 
move    them.    It  does  not  cost  but  a  tr" 
compared  with  that  which  is  kept  for  sale!5> 
the  stores.— [Cor.  Country  Gentleman.       ■ 

To  Extract  Ink  from  Cotton,  Silk  and 
Woolen  Goods. 
Saturate  the  spots  with  spirits  of  turpen- 
tine, and  let  it  remain  several  hours;  then 
rub  it  between  the  hands.  It  will  crumble 
away  without  injuring  either  the  color  or 
texture  of  the  article. 


The  Moutirfiold. 


Useful  Information; 

Stone    chips    and    dust    may  be  ce- 
i  mented  by  means  of  calcined   magnesia 
and  bitteti  water,   into  a  hard,  artificial 
stone  of  good  quality. 

A  cold  application  to  the  bare  feet, 
such  as  iron,  water,  rock,  earth  or  ice.  is 
an  excellent  remedy  for  a  cranio.  If  the 
patient  be  seized  in  the  upper  part  of 
body,  apply  the  reinciy-  to  the  hands  in- 
owMtu  ot  the  Teet. 

j      To  prevent  rusting  of  tin   rub  fresh 
!  lard  over  every  part  of  the  dish,  and  then 
I  put  U  in  a  hot  oven    and  heat  it  thor- 
oughly.     Thus  treated,  any  tinware  may 
be  used  in  water  constantly  and  remain 
bright  and  free  from  rust  indefinitely. 

If  a  person  eats  between  meals,  the 
process  of  digestion  of  the  food  already 
u\  the  stomach  is  arrested,  until  the  last 
which  has  been  eaten  is  brought  into  the 
condition  of  the  former  meal,  just  as  if 
(  water  is  boiling  and  ice  is  put  in  ;  the 
whole  ceases  to  boil  until  the  ice  has 
been  melted  and  brought  to  the  point, 
and  the  whole  boils  together. 

A  correspondent    of  a  New  York  , 
paper    gives  an    instance   in    which    a  j 
woman's  arm  was  swelled  to  an  enormous  j 
size  and  painfully  inflamed.     A  poultice 
•  ■...;  bfaoe   of  stewed  pumpkins,  which 
was  renewed  every    fifteen  minutes,  and 
ir  a  short  time  produced   a  perfect  cure.  \ 
The  fever  drawn   out  by   the  poultices  | 
made  them  extremely  offensive  as  they  jl 
were  taken  off: 


The  man  who  wondered  where  all  the 
pins  go  to,  nqw  wonders  where  bis  um- 
'-••  "a  is. 


Fowls  for  Boiling. 

In  selecting  fowls  for  boiling,  it  should  be 
,  borne  In  mind  that  those  which  are  not  black- 
I  legged  are  generally  much  whiter  when  they 
I  are  dressed  than  the  latter. 

I        To  Remove  Mildew  from  Linen. 

M?x  soft-soap  with  starch  powdered,  half 
,  £  e  quantity  of  salt,  and  a  piece  of  lemon. 


To  Remove  Frec:kli,:s.— Stir  a  little 
grated  horseradish  in  a  pint  of  sour  milk. 
Let  the  mixture  stand  over  night  and 
wash  your  face  with  it  three  times  a  day. 
The  freckles  will  disappear  after  a  few 
days'  treatment. 

Jelly  Cake.— Two  eggs,  beaten  well ;  R 
add  one  heaping  cup  sugar,  one  cup 
sweet  cream,  one  tablespoonful  yeast 
powder;  lemon  it,  and  bake  in  thin 
layers  and  put  apple  jelly  between;  it 
will  be  eight  inches  high  arid  a  tower  of 
|  beauty. 

Keeping  Hams  through  Warm 
Weather.— Roll  bacon,  hams,  shoulders 
or  middlings,  in  brown  paper  or  paper 
bags,  and  tie  perfectly  tight,  and  put  into 
a  barrel,  and  throw  a  pair  of  mosquito 
nets  over  the  barrel,  and  set  in  a  dry 
place. 

Puffets. — Two  eggs  beat  seperate  and 
very  light ;  two  tablespoonsful  sugar,  one  \M. 
pint  of  sweet  milk,  one  quart  of  flour,  £- 
butter  size  of  an  egg,  and  tablespoonful  of 
salt,  one  of  soda  dissolved  in  milk  (put  it 
in  last,  just  before  baking),  and  two 
tablespoonful  cream  tartar;  baked  in 
muffin  rings.  .  s 


4f 


oir  u 


top. 


Castor  oil  is  an  excellent  thing  td  sof- 
ten leather. 

Wood  ashes  and  common  salt,  made  |  dings,  a  little  lemon  juice,  tartaric  acid  or 
compact  with  water,  will  stop  the  cracks  |j|  cream  of  tartar  is  a  very  pleasant  addit- 


In  making  frostings  for  cakes  or  pud-' 


of  a  stove  and  prevent  the  smoke  from 
escaping. 

A  good  remedy  for  burns  is  a  strong 
solution  of  Epsom  salts  in  water.  It  not 
only  relieves  pain,  but  helps  to  heal  the 
wounds. 

Venetian  Stew.— Take  one  table- 
spoonful each  of  chopped  onion,  parsley, 
^  flour,  and  Parmesan  cheese,  a  little  salt, 
pepper,  arid  ground  mace,  spread  between 
pome  thin  slices  of  veal ;  leave  for  some 
hours,  then  stew  in  a  rice  broth,  with  a 
gi>od  piece  of  butter. 

Cancer  Cure.— We  are  indebted  to  a 
correspondent  for  the  following  recipe. 
He  say. j  it  is  a  Spanish  remedy':     Take 


'!  ion  to  the  taste  besides  making  the  frost 

j  ing  much  lighter.  In  cooking  oat  meal, 
hominy,  wheaten  grits,  cracked  wheat,  # 

'(or  any  of  those  nice  breakfast  dishes,! 
cook  it  in  a  covered  tin  dish  set  in  a| 
kettle  of  boiling  water.  In  this  manner  <- 
there  is  no  danger  of  scorching.  Corn 
starch  pudding,  sea  moss,  farina  and  all 
other  articles  mixed  with  mdk  can  be 
cooked  in  the  same  way.     In  roasting 

J  poultry,  one  thickness  of  writing  or  nice 
brown  wrapping  paper  tied  round  the 
wings  and  drumsticks  will  keep  them 
from  being  baked  to  crisp  and  spoiled. 

-»,      m    

A  practical  clergyman  was  asked  to  ft 
pray  for  rain.     He  said,  "  My  friends,  I 
will  do  so;  but  it  is  not  going  to  rain  until , 


the  yolk  of  an  egg,  with  as  much  fine  W 
salt  as  it  will  absorb ;  stir  it  to  a  salve ;      th?  moon  changes." 
spread  a  little  of  it  on  a  piece  of  silk,  and   '  re- 

apply it  fresh  twice  a  day.  :       ^       Hou.elu,ia  HeT± 

Transparent  Pies. — Takethrce eggs, 

Keeping  Honey.— To  keep  honey  all  j  two  tablespoonfuls  of  jelly  (currant  is 
the  year  round,  let  it  run  through  a  fine  best)  one  of  butter ;  flavor  with  easence 
sieve  to  separate  it  from  particles  of  wax: ,'  of  lemon.  This  will  make  two  pies.  Take 
then  boil  it  gently  in  an  earthen  vessel,     with  one  crust. 

skim  off  the  foam  which  gathers  on  top  Quick-baked  Butter  Pudding.— 
and  cool  n  in  jars.  After  covering  these  One  pint  of  milk,  four  .tablespoonfuls 
tightly,  set  tiiem  away  in  a  cool  cellar.        (four,  and  two  of  corn  starch,  two  eggs, 

Cleaning  Stoves— Stove  lustre,  when  i=  Juice  of  lemon-    Bake  on  tin  pic-plate  in 
mixed  with  turpentine  arid  applied  in  the    a  not  oven  about  twenty  minutes; 
usual  manner,  is  blacker,   more  glossy, 
and  more  durable  than  when  mixed  with 
any  other  liquid.     The  turpentine  pre 


vents  rust,  and  when  put  on  an  old  rusty 
stove  will  make  it  look  as  well  as  new. 

Dr.  Johnson  on  Eating.—"  Some 
people,"  said  he  "  have  a  foolish  way  of 
not  minding,  or  pretending  not  to  mind, 
what  they  eat.  For  my  part,  I  mind  my 
food  very  studiously  and  very  carefully  ; 
and  I  look  upon  it  that  he  who  does  not 
mind  what  he  eats,  will  hardly  mind 
anything  else." 

Pure  Whitewash.— One  pound  of 
pulverized  alum,  one  pound  of  rice:  boil 
them  in  four  gallons  of  water;  pour  over 
half  a .  bushel  of  unslacked  rock  lime. 
Stir  well,  and  cover  for  an  hour,  then  add 
six  gallons  of  cold  water.  Stir  well,  and 
add  a  quart  of  alcohol.  Thin,  if 
''■'•essarv. 


/ 


Indian  Rusk. — Two  light  cups  of  In- 
dian meal,  one  cup  of  white  flou*     ^ue 
teaspoonful  of  saleratus,  enough  .        S' 
buttermilk  to  dissolve,  one  cup 
stir  in  three-quarters  of  a  cup  of'. 


M&-* 
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Useful  Information. 

Housekeepers  may  bo  glad  to  know 
that  a  tablespoouful  of  ammonia  iil  88e 
gallon  of  warm  water  will  restore  the 
color  of  carpets. 

Rubbing  warts,  night  and  morning, 
with  a  moistened  piece  of  muriate  of 
ammonia  is' said  to  cause  their  disap- 
pearance without  pain  or  scar. 

Croup  can  be  -cured  in  one  minute 
and  the  remedy  is  simply  alum  and  su- 
gar.    The  way  to  accomplish  the  deed 
is  to  take  a  knife  or  grater  and  shave  off,  I 
in  small  particles,  about  a  teaspoonful  of 
j  alum ;  then  mix  with  about  twice  its 
.  quantity  of  sugar  to  matte  it  palatable 
{  and  administer  as  quickW  a8  possible' 
ji  Almost  instantaneous  relief  will  folio- 


,A 
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USEFUL  RECIPES— COOKING  AND  MISCELLANEOUS^ 


WHITE  MOUNTAIN  CAKE.— Four  eggs  well 
beaten,  with,  wo  cups  and  a  half  of  white  su- 
gar, one  heaping  cup  of  butter,  one  cup  of  sour  milk, 
one  teaspoonfui  of  soda,  five  cups  of  flour,  one  tea- 
spoonful  of  vanilla,  one  of  lemon,  a  heaping  cup  of 
raisins  (whole,  without  stoning),  half  a  cup  of  can- 
died orange-peel  and  citron  sliced,  half  a  cup  of  al- 
mond meats  sHc?d.  It  is  a  delicious  cake,  and  this 
amount  will  make  two  common  sized  ones. 

BROWN  TOFFEE.— To  eight  ounces  of  butter 
add  one  pound  and  a  quarter  of  moist  sugar, 
and  a  quarter  of  a  pound  of  molasses;  boil  these  in- 
gredients tog-ethor  until  they  are  sufficiently  cooked. 
This  may  be  tested  by  dropping  a  little  of  the  liquid 
into  a  cup  of  cold  water;  if  it  harden  quickly  the 
toffee  is  made.  Butter  some  plates,  pour  the  liquid 
into  them,  and  before  it  cools,  drop  in  a  few  drops 
of  essence  of  lemon,  or  any  other  flavoring  that  may 
be  approved  of. 

CALEDONIAN  CREAM.— Two  ounces  of  rasp- 
berry jam  or  jelly,  two  ounces  of  red  currant 
jelly,  two  ounces  of  sifted  loaf  sugar,  the  whites  of 
two  eggs  put  into  a  bowl,  and  beaten  with  a  spoon 
for  three-quarters  of  an  hour.  This  makes  a  very 
pretty  cream,  and  is  good  and  economical. 

TO  CLEAN  A  GOLD  CHAIN.-Put.it  in  a  small 
glass  bottle  with  warm  soapsuds,  and  a  little 
prepared  chalk;  shake  it  well,  rmse  in  clear,  cold 
water,  and  wipe  on  a  towel. 

POTATO  POULTICE.— This  is  said  to  be  better 
than  one  made  of  bread — more  agreeable  and 
more  efficacious,  keeps  heat  longer,  can  be  re-heated, 
if  necessary,  several  times,  and  does  not  dampen  the 
clothes.  The  potatoes  are  peeled,  boiled,  mashed 
fine,  put  in  a  thin  muslin  cloth,  and  applied  quite 
moist. 

CHICKEN  POMADE.— Skin  a  fowl;  cut  it  in 
pieces,  leaving  the  breast  whole;  boil  it  m three 
pints  of  water,  tllTperiectly  tender;  pick  off  all  the 
meat,  and  pound  it  finely  in  a  mortar,  anck  mix  it 
with  the  liquor  it  was  boiled  in;  rub  it  through  a 
sieve,  and  season  it  with  salt. 

"\T1LK  OF  ROSES.— Bitter  almonds,  four  ounces; 
1VL  distilled  water,  three  ounces;  elder  flower  wa- 
ter, two  ounces.  Make  an  emulsion,  and  add  oil  of 
tartar,  one  ounce  and  a  half;  tincture  of  benzoin, 
one  drachm.  Cosmetic.  Beautifies  and  renders  the 
skin  smooth. 

TO  DESTROY  "WARTS.— Dissolve  as  much  com- 
mon washing  soda  as  the  water  will  take  up; 
wash  the  warts  with  this  for  a  minute  or  two,  and 
let  them  dry  without  wiping.  Keep  the  water  in  a 
bottle,  and  repeat  the  washing  often,  and  it  will  take 
away  the  largest  warts. 

COLD  IN  THE  HEAD.— Dr.  Pollion,  of  France, 
says  that  cold  in  the  head  can  be  cured  by  in- 
haling hartshorn.  The  inhalation  by  theTiose  should 
be  seven  or  eight  times  in  five  minutes. 

FRECKLE  LOTION.— Mix  two  ounces  of  recti- 
fied spirits  of  wine;  add  two  teaspoonfuls  of 
muriatic  acid,  with  one  pound  and  a  half  of  distill- 
ed water. 

DIRTY  knives  should  be  wiped  before  cleaning, 
and  the  handles  should  never  be  put  in  hot 
water;  it  loosens  them,  and  causes  the  ivory  to  be- 
come yellow. 

A  GOOD  way  of  cleaning  oil-cloth  is  to  sponge  it 
well  with  skim  milk,  as  it  brightens  and  pre- 
serves the  color. 

BANDOLINES.— The  simplest  is  soap  and  water, 
or  water  alone.  But  these  are  not  always  effi- 
cient. Here  is  a  venerable^ and  familiar  one:  Take 
bruised  quince  seeds,  a  tablespoonful;  clear  rain 
water,  a  pint.  Boil  gently  to  three-quarters  of  a 
pint,  then  strain  through  muslin,  and  add  alcohol 
or  brandy,  and  Cologne  water,  of  each  two  table- 
spoonfuls. 

"VTEVER  let  fresh  bread  crumbs  be  made  for  fish 
_Ll  or  cutlets.  Direct  the  cook  to  save  the  pieoes 
of  bread  that  are  not  eaten  from  the  dinner-table, 
and  other  crusts,  and  to  put  them  in  the  oven  till 
they  are  crisp  and  a  pale  brown,  then  pound  and  sift 
them.    Keep  in  a  large  tin  ready  for  use. 


STRAWBERRY  SHORT  CAKE.— One  teacup;  a] 
of  sour  milk  (not  buttermilk),  a  piece  of  butter, 
the  size  of  a  walnut,  one-third  of  a  teaspoonfui  or 
soda,  quarter  of  a  teaspoonfui  of  salt*  Mix  very 
lightly,  and  bake  in  a  quick  oven.  While  baking, 
take  a  pint  and  a  half  or  strawberries,  mashed  fine 
with  the  hand;  when  the  cake  is  cooked  enough,  cut 
in  two,  taking  off  aboutone-third,  leaving  two-thirds 
at  the  bottom;  spread  each  part  thickly  with  batter, 
then  put  on  the  large  portion  a  layer  of  sugar,  then 
the  berries,  then  sugar,  _and,  lastly,  turn  the  othei 
part  over.    Serve  immediately. 

DELICATE  TEA  CAKE.— The  whites  of  three 
eggs  beaten  to  a  froth,  one  cup  of  pulverizer 
white  sugar,  half  a  cup  of  sweet  milk,  one  teaspoon- 
fui of  cream  of  tartar,  half  a  teaspoonfui  of  soda. 
two  cups  and  a  half  of  flour,  a  teaspoonfui  of  (.l- 
monds,  half  a  cup  of  molted  butter. 

FAMILY  'PUDDING— One  quart  of  sweet  milk, 
one  pint  of  bread  crumbs  soaked  in  the  milk, 
three  eggs  well  beaten,  one  teacupful  of  sugar,  little 
mace,  six  good  tart  apples,  pared,  cores  Aug  out,  ant. 
stand  them  in  the  pudding,  and  steam  uniil  the  ap- 
ples are  well  done.  An  hour  will  suffice., 
OAUCE  FOR  FAMILY  PUDDING.— One  cup  of 
O  brown  sugar,  with  a  tablespoonful  of  wine,  or 
spirits,  boiledlike  a  syrup,  with  half  a  cup  of  butter 
added,  and  the  white  of  one  egg  beaten  stiff,  stirred 
in  after  the  sauce  cools.    It  is  very  nice  and  simple. 

MUTTON    DUCK.— Take  any   cold  mutton   you 
may  have,  and  lay  it  in  slices  on  the  bottom  of 
a  pie-dish.    Make  a -luck  seasoning,  and  laya1'—*-- 
nate  layers  of  meat  and  seasoning;   fill  up  with  ■./ 
ter,  and  stew  in  the  oven. 

FISH  napkins  that  have  been  used  should  be  put 
to  soak  in  water  all  night,  and  washed  out  the 
next  morning.  If  allowed  to  dry  with  the  grease  in, 
they  become  discolored,  and  no  ordinary  bleaching 
will  restore  them. 


PEESERVES. 

PLUM  JELLY.— Take  only  those  plurjir-  which 
are  perfectly  sound;  remove  the  stal1-  "  ..d  put 
them  into  large  stone  jars;  if  damsons,  n_-  ''<>  f>n  in- 
cision in  each ;  cover  the  jars  with  bladder ;  pa;,  them 
in  deep  pans  of  water  over  the  fire,  andjet  the  wa- 
ter bofl  gently  for  three  or  four  hours,  >  "'  *;T  ^he  juice 
has  come  from  the  fruit;  then  strain  vni  ongh  a  jelly- 
bag)  and  boil  with  an  equal  weight  or  lump-sur&,T, 
taking  care  to  stir  it  constantly. 

BLACKBERRY  JELLY.— This  preparation  < 
the  blackberry  is  more  agreeable  than  the  jam, 
as  the  seeds,  though  very  wholesome,  are  not  agree- 
able to  all.  It  is  made  in  the  same  way  as  currant 
i'elly;  but  the  fruit  is  so  sweet  that  it  only  requires 
lalf  the  weight  of  the  juice  in' sugar. 
TC  PRESERVE  PEARS.— Take  small,  rich,  fair 
fruit,  as  soon  as  the  pips  are  black;  set  ffaem 
over  the  fire  in  a  kettle,  with  water  to  cover  them; 
let  them  simmer  till  they  will  yield  to  the  pressure 
6£  the  finger,  then  with  a  skimmer  take  them  into 
oold  water;  pare  them  neatly,  leaving  on  a  little  of 
the  stem,  and  the  blossom  end ;  pierce  them  at  the 
blossom  end  to  the  core,  then  make  a  syrup  of  a 
pound  oi  sugar  for  each  pound  of  fruit;  when  it  is 
coiling  hot,  pour  it  over  the  pears,  and  let  it  stand 
until  the  next  day,  when  drain  it  off,  make  it  boiling 
hot,  and  a&ain  pour  it  over:  after  a  day  or  two,  put 
the  fruit  in  the  syrup  over  the  fire,  and  boil  gently, 
until  't  is  clear:  then  take  it  into  the  jars,  or  spread 
it  on  dishes,  boil  the  syrup  thick,  then  put  it  and  the 
fruit  in  jars. 

PEAR  MARMALADE.— To  six  pounds  of  small 
pears,  take  four  pounds  of  sugar;  put  the  pears 
into  a  saucepan,  with  a  little  cold  water;  cover  it, 
and  set  it  over  the  fire  until  the  fruit  is  soft,  then 
put  them  into  cold  water;  pare,  quarter,  and  core 
them ;  put  to  them  three  teacups  of  water,  set  them 
over  the  fire;  roll  the  sugar  fine,  mash  tbe  fruit  fine 
and  smooth,  put  the  sugar  to  it,  stir  it  well  together 
until  it  is  thick,  like  jelly,  then  put  it  in  tumblers  or 
jars,  and,  when  cold,  secure  it  as  jelly. 


JnCarrokVoisons.— Mak<- your  patient 
vomit  by  giving  a  tumbler  of  warm  water. 
with  a  teaspoonfui  of  mustard  ju  it,  and 
then  send  for  the  doctor  If  it  be  neces- 
sary to  art  without  the  doctor,  and  the 
poison  is  arsenic,  Rive  large  quantifies  of 
in  ilk  and  raw  eggs,  or  flour  and  water. 
If  the  poison  is  an' acid,  KWe  magnesia 
and  water,  or  chalk  and  water  and  plenty 
of  warm  water  besides,  li  it  is  an  alkali, 
like  potash,  give  vinegar  and  water, 
lemon-juice,  or  some  other  safe  acid 
Always  remember  the  emetic  first.  If 
it  be  laudanum,  strong  coffee  is  a  good 
thing  to  give  until  the  doctor  comes. 
Keep  the  patient  awake. 

"  Whitb  Cobk  Po^s-Ta^ooe  Pi  I  .t 
of  southern  °"™  mea1  and  i    » 
one  pint  of  boilingwater,  a^  ..,.,.,, 

and  one  egg  well  platen  up  a »      }5   U(jr 
into  the  batter  when  nearly  com.  __  ^^  , 

oven. 


There  is  scarce- 

ACDEEWijEARACW Children  are  sub- 
ly  any  ache  to  which  c  fficult  to  Cure 
Yect  so  bad  to  bear,  a. "V*  j  a  remedy 
if  the  earache  .But there ^  n. 

never  known  to*&,£g5£  of  black  pep- 
hatting,  put  upon  it  a .  piui-  u  j  sweet 
ntr,  gather  it  up  and  ti it,  dip        fl  } 


pie 


^recent  railway 


festl- 


T7 


Fkostikg.— One   pound   of   sugar,   the  I 
whites  of  three  eggs;  dissolve  the  sugar  | 
in  a  little  hot  water,  beat  the  eggs  a  little, 
but  not  to  a  froth  ;  stir  both  together  in  a  | 
basin,  put  the  basin  in  a  spider  ot  boiling 
water  laid  stir  until  it  thickens,  which 
will    take  half  an   hour  or    more,  then 
spread.    When  It  gets  too  cold  and  stitl 
add  a  little  hot  water.    Put  in  a  spoonful 
of  starch  to  make  it  whiter,  and  season 
with  lemon.  


Making  Hard  Soap. 

Nearly  every  family  accumulates  through  the 
winter  drippings  from  beer  and  mutton. 
These  can  be  utilized  for  the  grease  by  boUlng 
in  water,  allowing  it  to  cool,  then  removing 
from  the  water  and  boiling  till  all  the  water  is 
expelled.  Take  6  pounds  of  sal  soda,  o 
pounds  of  grease,  3%  pounds  new  stone 
lime,  4  gallons  soft  water,  %  pound  of  borax. 
Put  soda,  lime  and  water  into  an  Iron  boiler, 
boil  till  all  Is  dissolved.  When  well  seUle4 
pour  off  the  clear  lye,  wash  out  the  kettle, 
and  out  in  the  clear  lye,  grease  and  borax;  j 
boil  till  it  comes  to  soap,  pour  into  a  tub  to  , 
cool,  and  when  sufficiently  hard  cut  into  bars 
and  put  on  boards  to  dry. 


■»n  off 


h 


So 


pe    cups  of  n   *«  t-iKE 
V>    oniaAr^tvoofs 


dried 


VtRErn  C 


^?f*u£^°y^,reoIiati~ 


9fleanda 


"HfE^PSra? 


a  ten- 


&  small-pox  Kemeav. 

The  following  remedy  for  small-po?  •»«  searlet 

s -a  merit  as  vet  unrecognize 
It  originally  appeared  as  a  comtnunicat  on 
ln  the  Stoc^n  (Cal.)  Herald,  and  isas  follow. 
Here  is  ^^T^T^itU^^^l 

one  graiuihalf  ateaBpoonful  o^u^noroU2aly 
two  tablespoonfuls  ot^'terXate  a  spoonful 

'  hour-    Eitt 'child  smaller  doses,  accord-^ 


W  hitewash 


lor  Ceilings 
Walls. 


and  Inside 


possess-a  merit  as  vet  unrecognized  by  the  J 
0)  uoTvefel  ulty' 


every 


I'l     t     S?€et  1>0tat0  Adding. 

™      i     £rge  ,sweet   Potato    weicrhine-2 

gm  or  sweet  cream,  1  grated 


anl  ,A  rtat°  UntiI  done'  ™ash  up  iff 
and  while  hot,  add  the 


hoi}  th,e  Potato  until  done 

SfaT a 'to0''  aidd^e  SU^  a»d  butter. 
5et  asideto  cool  while  vou  heat  the  e^ 

last.     Line 


twelve  hours.    *  or  a  cuim»^~  ^ 

\vs  to  age.    If   countries  wouiu  *  ^^  q{ 

5M5LX?  UH  ?o*X°  advfee  and  experience 


,U«KK« 


7 


■      ■"«?  you  beat  the  eggs 
gilt,  and  add  the  seasoning   n 


_      .  „  ^iio  ocasun  nff   las 

the  plates  with  puff  paste  °and 
the  mixture. 

regular  heated 


pour  m 

-Bake  m  a   moderate   but 
oven. 


liaised  Doughnuts. 

Une  pint   milk,    two 


eggs,    one 


cup 


yeast;  mlx  withflour  to  make  stiff batt^ 
Let  it  rise  several  hours.     Then 


two  cups  of  sugarVThree-q^f  07* 
cup  of  butter,  two-thirds  of  a  teaspoon 

11  auu  xet;  it  rise  again. 


ft 


Wash  that  will  not  rub  off  on  your  clothing 
can  be  made  by  slaking  a  peck  of  the  best 
quality  of  lime  to  the  consistency  of  cream 
and  adding  one  tablespoonful  or  sugar, 
one  tablespoonful  of  wood  ashes,  and  a  few 
drops  of  indigo  to  whiten  it. 

PorK  Cutlets. 

Frvtoanlce  brown;  beat  three  eggs  with 

cooked.  This  is  very  nice. 

Curing  Cnilblams. 

^BateorsTk  he  SSX&  water  as  warm 
«  poeSble;  dry  without  wiping. 

Flour  in  Sacks. 

p,our  kept  in  *^te  » 'SWlff £ 
acquires  apeculiar  odor,  mPP^u  ftctually 

diclal  to  bread-making,  owing ;to 

ssa.'ss'  ss-i- »- '° 

sacks,  unless  for  short  periods. 

Keeping  Cabbage. 

TO  keep  cabbage  through  the  JnterPjek 
,n  sawdust  in  the  barn i  SJto'W ^.coniuct- 
fre.Ze;  tbe  sawdust  being  J™*  "  £  lt  will  not 
or  of  beat,  once  frozen  throuE n 

thaw  out  until  wdl  *^0n.^ep™VQen  put  t. 
wUl  come  out  almost  as  nice  as  wu« 
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COOKERY  FOR  THE  SICK  AND  CONVA- 
LESCEK'T. 


CAKES,  PUDDINGS,  ETC. 


A  RROWROOT.-Not  quite  a  tablespoonful  of  ar- 
A  rowroot  powder  is  to  be  mixed  slowly  and 
smoothly  in  a  basin  with  a  little  cold  water  and 
when  done,  a  pint  of  be,  ling  water  added;  it  should 
tften.be  sweetened  to  taste  nnd  _ut  0n-tlie  fire  to 
boil  tor  five  mi  nut.  • .  stirring  well  the  whole  time 
Kwineispeymitted,  il  should  be  put  to  it  after  the 
arrowroot  is  poured  into  the  basin.  Tbesanv  quan- 
i  "PX.0*  araqwrootis  a  proper  one,  when  it  is  prepared 
with  milk  instead  of  water. 

(  \ATMEAL  GRUEL. -A  dessertspoonful  of  meal    ' 
V_'    most  be  mixed  smoothly  with  two  of  cold  wa- 
ter, a  pint  of  boiling  water   poured  on,    and  the    ; 
whole  boilod  on  the  fire  for  ten  minutes,  well  stirring 
tor  the  time:  sugar,  or  pepp.-,-  and  salt,  brine  added 
asmay  be  agreeable  to,  or  proper  for  the  siek  person! 
/GROUND   RICE    MILK. -A   tablespoonful    of   ! 
VI     ground  nee  .a  pint  and  a  half  of  milk,  and  half   • 
an  ounce  of  candied  lemon-peal.    Mix  the  rice  verv 
smoothly  with  the  milk,  then  add  the  lemon-peel 
cut  into  very  small  pieces;  boil  for  naif  an  hour;  and    ' 
strain  as  soon  as  off  the  fire.    This  is  an  excellent 
nutritious  beverage  for  the  sick,  when  strict  abrti-   ' 
nence  is  not  required,  andforeaWy  convalescence 
SIMPLE    BREAD   PANADA.-Put   a   moderate   J 
►       quantit*  of  grated,  or   soft  stale   bread     into 
enough  boiling  water  to  form  a  moderately  thick 
gnlp;  cover  it  up,  and  leave  it  to  soak  for  an  hour-    ! 
then  beat  it  up  with  two  or  three  tablespoonfuls  of   I 
milk,  and  fine  sugar  to  sweeten ;   boil  the  whole  for    I 
ten  minutes     This  preparation  is  occasionally  ac- 
ceptable to  the  invalid,  when  milk  dietary  alone  is 
rejected.  <"uuo  io   j 

nARBAGEEN  MOSS  -One  ounce  of  it,  boiled  in   I 
\J    a  pint  and  a  halt  of  water,  is  sufficient  to  form 
fo«?1i""'r^  nSp''"'e,nt'  mo4«-ately   consistent,   nearly 
tasteless  jelly,   which,   when  sweetened   and  noidu-   ' 
lated  or  when  mixed  with  milk,  form,    an  excellent 
s,  nV^'i„TVaoiSs  "ho  r^ciiiire  to  have  the  strength  - 
supported.    The  gelatine,  now  so  commonly  use  d   is 
a  very  palatable  preparation,  combined  with  cither 
water  or  milk,  and  may  be  taken  dissolved  in  tea 
cottee,  or  broth,  without  impairing  the  flavor  of  one 
or  tue  otner. 

WHITE  WINE  WHEY.-Boil  a  pint  of  milk;  add 
.„'„.„       °ut  or  UV-  p!"FSes  of  snerry  wine,  and 
sugar  enough  to  sweeten ;  let  it  boil  till  the  curd  has    ' 
separated,  then  strain  through  m„  ifo.    If  th™ wine    • 
does  not,  possess  sufficient  acid  to  turn  the  milk    ? 
little  rennet,    or  a  teaspoonful  of  lemon-juio     '.  r   | 
th  ree  or  four  grains  of  tartaric  acid  ma  >•■  be  '  hied 
rpOAST  V.'ATER.-This  simple  1  everr     ■  is  ssld,,,,, 
I     well  prepared.    Let  the  wabr     ,a,',SiS 
made,  have  been  boiled  and  b<  ,   liae.  co  d.    Toait 
thoroughly  of  a  fine  deep  bm-.>-ii.  but  not  black  milf 
a  slice  of  state  quartevnloaf;  put  it  ml    a  jug      «,    j 
pour  a  quart  of  the  water  over  it;   let  it  stand  two 
sn^lfr,itnd  &**?,£  *he  Water    from   ths  bread.    A    I 
fvfth +E« ,  h™  fi  "■   her-  oranffe  or  lemon-peel,  added   i 
with  the  bread,  is  an  improvement  to  toast-water         I 

T/^riEfwr,THEA'r0ne ?u,"?ce  of  liuseed'  not  bruis- 
J  J    ed,   two  drachms  of   houorice   root,    bruised- 

%%£**;?%  2W*  boiling  ivater;  place  the  iug-    j 
toi.  iefl  jogs  with  penorated  spouts  should  alwavs 

Thr^l'f01'  ''T^  f0,;,5ick  '"  ople-l.ear  the  tic  for 
three  or  four  hours,  then  strain  off.     When  Ims,  ,.,i 

Ufe^duv  t0  h!'  Wnti"1'^  "  Kh"uM  te  ™d« 

M^in^efe^t1^^^^ 

spoonful  of  tine  sugar,  put  it  into  a  In  ■  et  ..  I  iV  " 
and  pour  over  it  two-thirds  of  a  bottle  of  s„„a  ' ,  te  ' 
Tins  ,s  an  excellent  m.  d-  of  taking  milk  when  he 
»A«  '"^  ^n»Wh! 
R/^^I.^AYI-.-^^herich  gravy  from 


li>  leg  of  roasted  motto 
till  the  fat  forms  a  e«|.e  . 

and  heat  th  ■  ,  -  ,  .  .,,, 
as  will  make  it  tliii-l  A 
-■  '■    tttu»iin<  , 

children. 


sirloin  of  beef,  stand 
mi-face,  remove  it, 

'   '  1    i  his   r;   very 

couv&R-nftmt-e  of  delicate 


I  \ELICATE  OiJP  OAKE.-One  ,  up  of  butter, 
J-'     three  of  loaf-sugar  pulverize'',  the  whites  of 

en  eggs,  five  cups  of  flour,  in  whic-i  two  teaspoon- 
inlsot  cream  of  tartar  have  been  in' «d  and  s. fieri 
1  he  flour  must  always  be  sifted  be-,  ore  measuring' 
and  then  again  after  the  tartar  is  in.  and  last.!-,  a  oiiii 
pi  sweet  creams,  with  a  teaspoonful  of  soda  dissolved 
in  it  and  strained.  This  can  be  varied  by  mixine 
through  it  a  few  currants.  fa 

SY^LABli?  PUDDING.-Well  beat  four  eggs: 
iJ  add  to  them  six  ounces  of  pounded  and  sifted 
loaf-sugar,  a  glass  ot  brandy,  a  glass  of  whito  wine, 
.oid  sufficient  flour  to  make  it  a  very  stiff  batter 
-iave  a  quart  of  milk,  warm  from  the  cow,  poured 
"!>"o  it  while  you  continue  beating;  and,  when  it  is 
well  frothed,  put  it  into  a.  buttered  dish,  place  it  in 
a  quick  oven,  and  bake  it  for  quarter  of  an  hour 
Serve  immediately. 

RICH  SODA  CAKE.— One  pound  of  pulverfced 
loar-sugar  mixed  with  three-fourths  of  a  pound 
ot  sweet  butter,  the  beaten  whites  of  fourteen  eggs 
andtwoteaspoontulsof  cream  of  tartar,  sifted  with' 
a  pound  ot  flour,  and,  lastly,  a  teaspoonful  of  soda 
dissolved  m  halt  a  teacupful  of  sweet  milk,  and 
strained.    Bake  immediately. 

nOLLEGE  PUDDIKGS.  -  Three-quarters  of  a 
tirt  J°Kn*of  s:,ale,  bread,  grated;  the  same  quan- 
curi^nfs  h-K  "'  Ch°l''jed  ™.T  n"e;  one  pound  of 
cunants  halt  a  nutmeg,  a  few  cloves,  a  glass  of 
brandy,  two  or  three  eggs,  two  spoonfuls  of  cream  or 
n'  k1J>mhX  tQT  wel1  t0Sether,  and  make  into  a  p™  te 
fire  ,n  hafie°'  eggf  .-Vy  tnem  K™  tly  over  a  clear 
£'"  ™  a  t!ound  of  butter;  let  them  be  of  a  nice 

SSSR  ; Pi°  aJ1  <-°ver-  YSn  may  add  blanched  al- 
monds and  sweetmeats.    Serve  them  up  with  wine 

FR™JthiEP.fCAKE-°ne  c? P  of  sweet  l"1^,  • 
^<,ii  i  ?  I  e  of  nic,e  saZRr<  worked  to  a  cream,  five 
whites  ^e"l„eyg'Sf  Lhe  yolks'  a-nd  "forwards  "J| 
-n.ip  'i  "  ,  oi  brandy  or  wine,  half  a  nutmeg 
oamo,|d°  p',,,,G;l0Ve-S  a"d  "teaspoonful  of  ground  cnfl 
iiamou.     Pulverize  a  teaspoonful  of  soda   and  mix  it 

SkeV3  CTPS°'  SlfU'<J  a?4  ai'd  -urthe  ilou?in  the 
cake.  Flour  one  pound  of  washed  currants,  and  rliii 
them  in,  and  afterward  one  pound  of  seeded !  raisins 

oefoTbak?id-  ^bfcd  iufl*°"r:  »f«twdt  Indfnsl 
peldre  baking  add  a  cup  of  sour  cream.  Donotbeat 
itnauch  aftu  the  cream  is  in,  but  thoroughly  mix  arid 
bakeimm.e.ately.  It  will  take  one  horn  to  bake 
!  Frost  while  a  little  warm.  It  will  keep  fresh  some 
time.  Do  not  cut  it  the  day  it  is  baked  This  Z 
I   old  but  excellent  receipt. 

j  WAFER  PUDDING  -One  tablespoomul  of  flour, 
•  \  two  ounces  of  butter,  two  eggs,  a  quarter  of  a 
lm\lfJ%,lK  9°e  lemon  Beat  theTu'tter1  to  eream 
sift  the  flour  m  gradually,  pare  and  finely  min  the 
nnd  only  of  the  lemon,  add  the  eggs,  yolks  and 
whites,  well  beaten,  to  the  milk,  antfrniVaJl  'ih$t 
oughly.    Bake  in  well-buttered  sauce  mi, or  twen  Ev 

M^h',^Ce  witl?  sUted  su8ar-  Care  mS  be 
taken  that  the  oven  is  not  too  fierce 

A PE^  -PRITTEKS.-P,re  and  core  some  fine 
e     i  If  g   V'WP™8.  "-ud  cut  tnem  into  round  shces 
Soak  them  in  wine,  sugar  and   nutmeg,   for  two  o> 
or  three  hours.    Make  a  batter -of  lour  eggs  and  f 
tablespoonful  of  milk;  thicken  with  enougf  of  flour 

or  ?hLl\by  def"e8'  ^  make  a  bat*»;  mix  it  two 
S'J ^eehom-s  hefore  ,t  is  wanted,  that  it  may  be 
light.  Heat  some  butter  in  a  frying-pan;  dip  each 
slice  of  apple  separately  in  the  batter,  ami  fry  tS 
brown;  sift  pounded  sugar,  and  grate  nutmeg  ovS 

HEEEN    TOMATO   PICKLES.--Bake  the  large 

a  id  about  one  good-sized  oniou  io  four  tomatoes 
also  sliced.    Put  in  layers  in  a  jar,  with   a ^slight 

overWht  °JlSf  lX betWet"  uach  lay" 'i  let  tbem  st?nd 
ovei  mght.    In  the  morning  remove  from  the  brine 

ove.  t',Meovwta,M''  dK"n  tboroughly;  then  poivr 
oyer,  to  (.over  them,  enough  vinegar,  which  has  pre- 

oeoTef  'UV-d  LaltraV  lun"-  WJ*£  "'"^  a»d  ™b"l. 
peppei.      Pieees    ot  horse:  adlsh    root    will    prevenl 

3^  "u  a'^  P*Wes.    Pour  the  Vinson 


\ 


piled  uiitii  iliBjoint  is  drv    "~'  "  n/  7  ■" ———— — U— 

pound  of  good  flour  a  oifaiV,;,'  V,- ^^'"(lariaer.— Yeast. -Boll  utia  \ 
little  salt  fn  two  eui/on3qo!,VM*lrai,OUJ'r  ot  ljrown  ™sar,  and  a  \ 
bottle  it  and  corg  i  tc^    it  wm^  ?^0UB-    -VV,,en  '"JU-warirt 
pint  of  this  will  malicS,,"""1  be  ?'  'or  us0  iu  24  lmurs.    One 
_i    i,»  rov.,,     7e.wn  pounds  of  broad SmeetToot*  I 

.  oOll.  C 

To     rid  a   house  of  inspftq-     if  * 
..    or  three  bottle,  of  aminon  a      ft  uL™ 
I  ,  pered   are  put  in  prominent  place"    nPa" 
|  |  room,  they  will  «u0-a  leave      Not  '  , 
j  can  tolerate  it.  JNo  insects 

.  I  Flavor  with  rose  water  ^ 
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USEFUL  RECIPES— COOKING  AND  MISCELLANEOUS. 


COOKERY  FOR  THE  SICK  AOT)  COITVA- 
LESCENT. 

ARROWROOT.— Not  qui, a  a  tableepoonfu]  of  ar- 
rowroot powder  is  to  be  mixed  slowly  and 
snioot-ilyin  a  basin  with  a  little  cold  water,  and 
when  done,  a  pint  of  boiling  water  added ;  it  should 
then  be  sweetened  to  taste,  and  put  on  the  lire  to 
boil  for  five  minutes,  fitirnne  well  the  whole  time. 
If  wir.e  is  permitted,  it  should  be  put  to  it  after  the 
arrowroot  is  poured  into  the  basin.  The  same  quan- 
tity >  f  arrowrootis  a  proper  one,  whin  it  is  prepared 
with  milk  instead  of  water. 

/  V* .TMEAL  GRUEL.— A  dessertspoonful  of  meal 
\J  must  be  mixed  smoothly  with  two  of  cold  wa- 
tt-r,  a  pint  of  boiling  water  poured  on,  and  the 
who'o  boilod  on  the  fire  forten  minutes,  well  stirring 
for  t  he.  time;  sugar,  or  pepper  and  salt,  being  added, 
as  maybe  agreeable  to,  or  proper  for  the  sick  person. 
rj.  ROUND  RICE  MILK. -A  tablespoonful  of 
\J  ground  rice,  a  pint  and  a  half  of  milk,  and  half 
an  ounce  of  candied  lemon-peel.  Mix  the  rice  very 
smo-jthjy  with  the  milk,  then  add  the  lemon-peel, 
cot  i  nt<S  very  small  pieces;  boil  for  naif  an  hour:  and 
str  in  as  soon  as  off  the  fire.  This  is  an  excellent 
nutritious  beverage  for  the  sick,  when  strict  absti- 
nence is  not  required,  and  for  early  convalescence. 
OlMPLE  BREAD  PANADA.-Put  a  moderate 
>-  quantity  of  grated,  or  soft  stale  bread,  into 
e:  ugh  boiling  water  to  form  a  moderately  thick 
pi.'p;  cover  it  up,  and  leave  it  to  soakforan  hour; 
then  beat  it  up  with  two  or  three  tablespoonfuls  of 
milk,  and  fine  supar  to  sweeten;  boil  the  whole  for 
ten  minutes.  This  preparation  is  occasionally  ac- 
ceptable to  the  invalid,  when  milk  dietary  alone  is 
rejected. 

/"IARRAGEEN  MOSS.— One  ounce  of  it,  boiled  in 
\J  a  pint  and  a  half  of  water,  is  sufficient  to  form 
a  semi-transparent,  moderately  consistent,  nearly 
tasteless  jelly,  which,  when  sweetened  and  acidu- 
lated, or  when  mixed  with  milk,  form;  a.n  excellent 
diet  for  invalids,  who  require  to  have  the  strength 
supported.  The  gelatine,  now  so  commonly  used,  is 
."  very  palatable  preparation,  combined  with  either 
■■•ateror  milk,  and  may  be  taken  dissolved  in  tea, 
ip  ffee,  or  broth,  without  impairing  the  flavor  of  one 
or  the  other. 

WHITE  WINE  WHEY.-Boil  a  pint  of  milk ;  add 
to  it  one  or  two  glasses  of  sherry  wine,  and 
svigar  enough  to  sweeten;  let  it  boil  till  the  curd  has 
separated,  then  strain  through  inn  ;in.  If  the  wine 
does  not  possess  sufficient  acid  to  turn  the  milk,  n 
rttle  rennet,  or  a  teaspoonful  of  lemon-juice.  <  r 
three  or  four  grains  of  tartaric  acid  may  be  added. 
■"TOAST  WATER.— This  simple  bever'a-  Is  seldom 
J.  well  prepared.  Let  the  water  v •';ii  which  it  is 
made,  have  been  boiled  and  b»-  me  ?old.  Toast 
thoroughly  of  a  fine  deep  browr .  out  not  black,  half 
a  slice  of  stale  quartern  loaf:  put  it  into  a  jug,  and 
pour  a  quart  of  the  water  over  it:  let  it  stand  two 
Hours,  and  decant  the  water  from  the  bread.  A 
small  piece  of  either  orange  or  lemon-peel,  added 
with  the  bread,  is  an  improvement  to  toast-water. 

J"  IN8EED  TEA.— One  ounce  of  linseed,  not  bruis- 
-i  ed,  two  drachms  of  liquorice  root,  bruised; 
pour  over  one  pint  of  boiling  water:  place  the  jug- 
covered  jugs  with  perforated  spouts  should  always 
be  used  for  drinks  for  sick  people — near  the  fire  for 
three  or  four  hours,  then  strain  off.  When  linseed 
tes  is  ordered  to  be  continued,  it  should  be  made 
fresh  every  day. 


CAKES,  PUDDINGS,  ETC. 

DELICATE  CUP  CAKJi.-One  ouii  of  butter, 
three  of  loaf-sugar  pulverized,  the  whites  of 
ten  eggs,  five  oups  of  flour,  in  which  two  teaspoon- 
fuis  of  cream  of  tartar  have  been  mixed  and  sifted. 
The  flour  must  always  he  sifted  before  nj  •asuriuic, 
and  then  again  after  the  tartar  is  in,  and  Id  :  ly  a  cup 
of  sweet  creams,  with  a  teaspoonful  of  soda  d  ^solved 
in  it  and  strained.  This  can  he  varied  by  miring 
through  it  a  few  currants. 

CYLLABUB  PUDDING.-Well  beat  four  eggsj 
K.7  add  to  them  six  ounces  of  pounded  and  sii'Eed 
loaf-sugar,  a  glass  of  brandy,  a  glass  of  white  wine, 
and  sufficient  flour  to  make  it  a  very  stiff  batter 
Have  a  quart  of  milk,  warm  from  the  cow,  poured 
upon  it  while  you  continue  beating;  and,  when  it  is 
well  frothed,  put  it  into  a  buttered  dish,  place  it  in 
a  quick  oveu,  and  bake  it  for  quarter  of  an  hour 
Serve  immediately. 

RICH  SODA  CAKE.— One  pound  of  pulverized 
loaf-sugar  mixed  with  three-fourths  of  a  pound 
of  sweet  butter,  the  beaten  whites  of  fourteen  eggs 
and  two  teaspoonfuls  of  cream  of  tartar,  sifted  with 
a  pound  of  flour,  and,  lastly,  a  teaspoonful  of  soda 
dissolved  in  half  a  teacupful  of  sweet  milk,  and 
strained.    Bake  immediately. 

/COLLEGE  PUDDINGS.  -  Three-quarters  of  a 
\J  pound  of  stale  bread,  grated;  the  same  quan- 
tity of  beef  suet,  chopped  very  fine;  one  pound  of 
currants,  half  a  nutmeg,  a  few  cloves,  a  glas-  of 
brandy,  two  or  three  eggs,  two  spoonfuls  of  cream  or 
milk ;  mix  these  well  together,  and  make  into  a  paste 
in  the  shape  of  eggs.  Pry  them  gently  over  a  clear 
fire,  in  half  a  pound  of  butter;  let  them  be  of  a  nice 
brown  color  all  over.  You  may  add  blanched  al- 
monds and  sweetmeats.  Serve  them  up  with  wine 
sauce. 

FRUIT  CUP  CAKE. -One  cup  of  sweet  butter, 
and  three  of  nice  sugar  worked  to  a  cream,  five 
well-beaten  eggs,  the  yolks,  and  afterwards,  the 
whites,  a  glass  of  brandy  or  wine,  half  a  nutmeg, 
half  a  dozen  cloves,  and  a  teaspoonful  of  ground  cin- 
namon. Pulverize  a  teaspoonful  of  soda,  and  mix  it 
in  five  cups  of  sifted  flour,  and  stir  the  flour  in  the 
cake.  Flour  one  pound  of  waahed  currants,  and  mix 
them  in,  and  afterward  one  pound  of  seeded  raisins 
cut  once,  and  rubbed  in  flour;  stir  it  well,  and  just 
before  baking,  add  a  cup  of  sour  cream.  Do  not  beat 
it  much  aftui-  tho  cream  is  in,  bet  thoroughly  mix,  and 
bake  immr-o  ately.  It  will  take  one  hour  to  bake. 
Frost  while  u  little  warm.  It  will  keep  fresh  some 
time.  Do  not  cut  it  the  day  it  is  baked.  This  is  an 
old  but  excellent  receipt. 

WAFER  PUDDING.-One  tablespoonful  of  flour, 
two  ounces  of  butter,  two  eggs,  a  quarter  of  a 
pint  of  milk,  one  lemon.  Beat  the  butter  to  ream, 
sift  the  flour  in  gradually,  pare  and  finely  mir.  the 
rind  only  of  the  lemon,  add  the  eggs,  yolks,  and 
whites,  well  beaten,  to  the  milk,  and  mix  all  t_i  >r- 
oughly.  Bake  in  well-buttered  saucers  for  twenty 
minutes,  serve  with  sifted  sugar.  Care  must  be 
taken  that  the  oven  is  not  too  fierce. 

APPLE  FRITTERS.— Pare  and  core  some  fine 
large  pippins,  aud  cut  them  into  round  slices. 
Soak  them  m  wine,  sugar,  and  nutmeg,  for  two  or 
or  three  horns.  Make  a  batter  of  lour  eggs  and  a 
tablespoonful  of  milk;  thicken  *vith  enough  of  flour, 
stirred  in  by  decrees,  to  make  a  batter;  mix  it  two 
or  three  hours  before  it  is  wanted,  that  it  may  be 
light.  Heat  some  butter  in  a  frying-pan:  dip  each 
slice  of  apple  separately  in  the  batter,  and  fry  them 

MILK   AND   SODA-WATER.— Heat,  nearly  to    I   brown ;  sift  pounded  sugar,  and  grate  nutmeg  over 
boiling,  a  teacupful  of  milk:  dissolve  in  it  a  tea-   I    them, 
spoonful  ot  fine  sugar  put,  it  into  a  large  tumbler,    I    /"<  REEN    TOMATO    PICKLES.-Take  the  large 
andpouroverittwn-thirdsofabottieofs.da-water.    j    VT  smooth  apple  tomato,  ,:-.:  in  two  or  three  slices 
1  his  is  an  excellent  mode  of  taking  milk  when  the 
stomach  is  charged  with  acid,  and  consequently  feels 
oppressed  by  milk  alone. 


RICE  AND  GRAVY.—  Let  the  rich  gravy  from  a 
leg  of  roosted  mutton,  or  sirloin  of  beef,  stand 
till  the  fat  forms  a  cake  on  the  surface,  remove  it, 
and  heat  the  gravy  with  as  much  well-boiled  rice 
as  will  make  it  thick.  A  i_a.eupful  of  this  is  very 
strengthening  in  the  early  convalescence  of  delicate 
children. 


and  about  one  good-sized  oumn  .  .  four  tomatoes, 
also  sliced.  Put  in  layers  in  a  jar,  with  a  slight 
^pi-inkling  of  salt  between  each  layer;  let  them  stand 
oyer  night.  In  the  morning  remove  from  the  brine, 
rinse  in  cold  water,  drain  thoroughly;  then  pom- 
over,  to  cover  them,  enough  vinegar,  which  has  pre- 
viously boiled  half  an  hour,  with  cloves  and  whoU 
pepper.  Pieces  of  horseradish  root  will  prevent 
scum  rising  on  any  piekies.  Pour  the  vinegar  on 
while  hot. 


Hydrophobia. 

One  of  our  old  citizens,  who  remembers  Dr. 
Goodman  as  an  eminent  physician  more  than 
a  generation  since,  requests  U6  to  publish  in 
the  Coubibr-Jourkal  the  following  from  the  I 
New  York  Herald.  Our  readers  would  do 
well  to  cut  it  out  and  preserve  it: 

Noticing;  your  remarks  under  the  head  of 
"Hydrophobia  Remedy,"  I  inclose  a  copy  of 
the  celebrated  "Goodm-m  remedy."  The 
writer  was  treated  with  it  in  Philadelphia  forty 
years  ago  by  Dr.  Goodman,  in  whose  family 
the  remedy  remained  a  secret  for  many  years, 
and  I  request  that  in  the  interest  of  humanity 
you  will  give  it  circulation.  Yours  truly,  G. 

THE   CURE. 

A  dose  for  a  horse  or  cow  should  be  about 
four  times  as  great  as  for  a  person.  It  i3  not 
too  late  to  give  the  modicine  any  time  before 
the  spasms  come  on.  Tne  first  dose  for  a 
person  is  one  and  one-half  ounces  of  elecam- 
pane root,  bruised,  put  in  a  half  pint  of  milk, 
reduced  to  one-h-ilf  by  boiling,  then  taken  all 
at  one  dose  in  the  morning,  fasting  until  after- 
noon, or  at  least  a  very  light  diet  after  several 
hours  have  elapsed.  The  second  dose  the 
same  as  the  first,  except  take  two  ounces  of 
the  root;  third  dose  same  as  tho  last,  to  be 
taken  every  other  day.  Three  doses  are  all 
that  are  needed,  and  there  need  be  no  fear. 

This  I  know  from  my  own  experience,  and 
I  know  of  a  number  of  other  cases  where  it 
has  been  entirely  successful.  This  is  no 
guess  work.  These  persons  that  I  ailude  to 
were  bitten  by  their  own  rabid  dogs,  that  had 
been  bitten  by  rabid  dogs  and  were  penned 
up  to  see  if  they  would  go  mad;  they  did  go 
mad,  and  did  bite  the  persons.  This  remedy 
has  been  in  use  In  and  about  Philadelphia  for 
forty  years  or  longer,  with  great  success,  and 
Is  known  as  the  Goodman  remedy.  I  am  ac- 
quainted with  a  physician  who  told  me  that 
he  knows  of  its  use  for  more  than  thirty 
years,  but  never  knew  a  case  that  failed  where 
It  was  properly  administered.  Among  other 
cases  he  mentioned  was  one  where  a  number 
of  cows  had  been  bitten  by  a  mad  dog;  to 
half  the  number  they  administered  this  rem- 
edy, to  the  other  half  not;  the  latter  all  died 
with  hydrophobia,  while  those  that  took  the 
elecampane  and  milk  showed  no  signs  of  the 
disense. 


USEFUL 

Hints  for  the  Home  Circle. 


USEFUL 

Hints  for  the  Home  Circle* 


^Se^SS^^^SSi  ftM* 


they  droop  afterward,  from   tli 

at.  tne    top,  (hey  will    become  ace  lm»i«i   ,,  iH,„.,,B,i  ,  T_: 


ur  or;suci,-houseJ;,loCt11er  dry0"'  ""*  'fr°m 


.  _  To  drive  away  ants,  wrap  a  piece  of  gi im  cam- 

ihor  in  cloth  or  paper  to  keep  it  from  dissolving  and  place  it  u. 
'joariL 

by  iisiug 


change.    Sprinkle   the  |S^  d-dry  on  t!  th"  des  Vuh'n?; 
wisp  liroom,  wish  warm  water  '  wnl'  nT 

SSS!  fifife  and-pert BB £< ?      St 3 
until  me  led      This  application  Is  made  e"    V  ten  rnS Z  " 

^tmMC^miH7^^^^tXrPX  '  i?  mo"eo' 

«.  £S£SS&^te&»*  b?  S^en  to  newpino 


—  To  remove  stains  on  spoons  caiis-^ 

them  with  boiled  eggs,  take  a  little  comm 

tween  the  thumb  and  linger,  and  briskly   >"ut>  Kiof>- 

wlll  soon  disappear. 


—  For  diphtheria  fresh  raw  beef  has  been  pied  - 

"'•"-^   ..  „.,   the  neck,  and  keep  renewing  it  cv 


success.    Bind  It  on   ... 

hours  until  the  patient  Is  relieved 


lid  tallies  by  washing  tli 


em   in  a  snlut 


hS    When" '^^XlK^l^H^L?.  *>' 


year 


P 

r 


When  dry,  this  should  be  clh  d 
r  two;  then  renew  the  oil! 


ti  of  copper 

to  a  gallon 
nd  it  will  look  \yc 


iljng. 

corners  of  the  sash.  Dry  ivbi  i  "  *  M 
should  first  be  washed  with  weak  black 
alcohol.    Save  the  tea  leaves  fb 


i  the 


r  the  purpose. 


ardent 

I  po.ish   lb     glass,  which 
a  mixed  wilh  a  little 


If  stove  Polish  is  mixed  vilh  very  strono-soan-sudq 

the  luster  appeals  immediate!*  «n.l  n,     i     ,i        »  »Oiip  -HUCIS 
as  it  usually  ,|0Cs.  ,'"mu"alelJ'.  »"u  the  dust  does  no:,  fly  around 

Sprigs  of  wintergreen    or  cround  iw  win  rh-i™ 

S^£WiSrCb-  *  ~f^f-rKiLm^ 
Straw  matting   should  be  washed  with    a    cloth 


ery  four 

Warts  may  be  removed  by  rabbins  thorn  night 

and  moTmng  |f  J  moistened,  pjec^o,  ^^^ 
They  soften  and  f^for  iriimeiUate  COIlSUIiK- 
times  follows  aisp-^  r 

itAiSED  buscuit:  One  quart  mil*, 
three-fourths  cup  lard  or  butter  (half 
and  half  is  good),  three-fourths  cup 
yeast,  two  tablespoonfuls  white  sugar, 
one  teaspoonful  salt,  flour  to  make  a 
soft  dough ;  mix  over  night,  warming 
the  miik  slightly  and  melting  the  butter; 
in  thewnorniug  roll  out  into  a  sheet 
three  quarters  of  an  inch  thick;  cut  into 
round  cakes;  set  these  closely  together  a 
in  a  pan;  let  them  rite  twenty  minutes;  E 
bake  twenty  minutes.  h 

Indian  baked  pudding:  Take  two 
quarts  of  sweet  milk,  boil  one  quart, 
and  while  boiling  stir  in  as  much  fine  i  s 
Indian  meal  as  will  make  a  very  stiff  |  k 
batter ;  add    a   teaspoonful  of  salt   and  '  f( 


1 


/ 


J. 


■  ,'(wise. 
/  Painting  for  Fakm-hoiises.— A  gen-  , 
feral  use  of  some  kind  of  paint  upon  the 
Colored  houses    and  out.bmld.ogS M 
many  rural  districts  would  add  greatly 
to  lheir  attractions  and  increase  the  val- 
ue of  lands  in  the  estimation  of  purchas- 
j     It  would  increase  self-respect  and, 
the  respect  of  children  for  their  homesj. 
It  would  be  an   evidence  of  thrift,  and,, 
stimulate  to  other  improvements  on  thd 
farm,  and  be  a  step  upwards  toward  rey 
Lement  and  many  comforts  rarely  to  be1 
found  where  houses  and  outbuildings  are 
left  neglected.     Besides,  buildings  wear 
longer,  nails  hold  better,  without  decay- 
ing around  them,when kept  well  painted. 
There   is  no  excuse  on  the  ground  of 
cost-    If  one  is  able  to  build  a  new  house 
of  planed  siding,  nothing  is  so  neat  and 
valuable  as  the  application  of  linseed  oil 
and  lead,  which  may  be  colored  to  suit 

w„.     But  for  rough  work  a  much 

cheaper  and  equaiiy  durable  preparation 
may  be  used,  and  it  is  equally  good  for 
old  weather-worn  houses  and  out-build- 


We  give  a  formula,  for  the  excellence 
of  which  we  can  vouch : 

One  bushel  of  best  stone  lime  ;  eight 
quarts  of  salt ;  two  pounds  of  rice  flour  ; 
two  pounds  of  glue ;  three  pounds  of 
burnt  umber. 

The  lime  is  slacked  in  the  brine  made 
by  dissolving  the  salt  in  sufficient  hot 
water  to  slack  the  lime  and  make  a  paste 
of  the  consistency  of  thick  cream. 

The  rice  is  ground  to  flour  and  boiled 
to  a  soft  paste,  the  glue  dissolved  in  two 
gallons  of  water,  and  the  burnt  umber 
mixed  with  water, when  all  is  thoroughly 
mixed  with  the  lime  until  the  color  is 
uniform.     It    should    be    applied  quite 
warm  to  hold  the  glue  and   rice  in  even 
solution.      The    trimmings  are  colored 
|    with   the  same  composition,    made  con- 
siderably darker  by  the  addition  of  more 
umber.     It  is  applied  best  with  a  large 
J  j  paint  brush,  but  white-wash  brushes  may 
!  "*»  be  used.     It  goes  on   very  much  like  oil 
'"   -;ut,  and  will  be  quite  as   durable  and 
Pfrardiy  distinguishable  at  a  little  distance 
from  it. 
If  other  colors  are  desired,  for  white 
.  leave    out    the    umber,  for    yellow    use 
chrome,  for  a  darker  yellow  raw  sienna, 
'  and  for  a  yellowish  brown,  burnt  umber. 
Lampblack    may  be  used  to  deepen  the 

b 


By  the  trimmings  of  a  house  is  under- 
stood the  cornice,  corner  strips,  blinds, 
pillars,  etc.-"-everything  except  the  body 
of  the  house,  which  should  be  of  lighter 
tone  than  the  trimmings. 

The  formula  above  given  will  not  cost 
in  a  reasonable  market,  more  than  a  dol- 
lar and  a  half  or  two  dollars,  and  will  be 
sufficient  for  a  large  house  or  ordinary 
barn  thirty  by  forty  feet.     It  makes  an 
excellent  paint  for  yard  and  farm  board  I 
fences.     We  used  it  many  years  ago  b 
the  side  of  white  lead  and  oil,   and 
lasted  quite  as  well  as  the  lead,  thoug 
it  changed  color  more  in  wet  weathe 
but  the  color  was  restored  when  dry. 

We  would  like  to  see  a  great  improv 
ment  in  the  matter  of  painting  far 
houses  and  outbuildings  in  many  of  01 
rural  districts,  especially  in  the  towns 
along  our  railroads.     It  has  a  very  re- 
i  pelling  look,  noticeable  by  all  strangers, 
to  see  stores,  dwelling  houses  and  barns 
devoid  of  all  color  except  such  as  the 
storms  and  weather  have  imparted.    It 
is  even  a  shame  to  see  it  when  improve- 
ments can  be  so  cheaply  made. 

One  man  can  go  over  quite  a  large 
building  in  two  days,  and  the  improved 
appearance  would  more  than  repay  the 
trifling  expense. 


In  Case  oFPoisoNS.-Make  your  patient 
vomit  bv  giving  a  tumbler  of  warm  water, 
«&1 of  mustard  in  it  and 
then  send  for  the  doctor  IiteMces 
sarv  to  act  without  the  doctor,  and  tne 


poison  is  arsenic,  give  ^rge  4u*ntiUes^ 
milk  and  raw  eggs,  or  flour  ™d  water. 
If  the  poison  is  an  acid,  give  magnesia 
and  water,  or  chalk  and  waW.  and  p  enty 
of  warm  water  besides.  If  it  is  an  alkali, 
like  DOtash.  give  vinegar  and  water, 
emon^juice,'  or  some  other  safe  acid 
Always  remember  the  emetic  hist  If 
it  be  laudanum,  strong  coffee  is  a  good 
tning  to  give  until  the  doctor  comes. 
Keep  the  patient  awake. 


V 


To  take  Mildew  out  op  Linen.— Take,, 
soap  and  rub  it  well ;  then  scrape  some'       C} 
fine  chalk  and  rub  it  also  on  the  linen. 
Lay  it  on  the  grass.    As  it  dries  wet  it  a      / 
S  little,  and  it  will  come  out  in  twice  doing,  i — ■*— — 


Tol™         Cottage  Gingerbread. 

Jake  one  cup  of  butter  and  lard    melted 
f!?&*^5&™  ™?   New   Orleawmo 


lasses; 
an 


ises;  stir  into  this  one  cup  each  of  sugar 

srer  S^T'  V™  ^  ^spoonful    JL> 
gei,  two  eggs  beaten,  and  four  cups  of  flour 

EY's  Y^phree  large  te^poonfuls  Dool' 
by  s  Yeast  Powdee.    Bake  in  moderate!- 


hot 


tone  for  the  trimmings  for  the  umber  if 

desired.     Eaw  sienna  or  Indian  yellow 

would  form  a  suitable  contrast  for  the 

''  trimmings  for  a   yellow  house.     Burnt 

1  sienna  for  a  house  colored  with  Iudiau 

v  yellow. 


& 


-v. 
v,l 
be 
ar 


P' 
w 
Biz 

" . 

Wi 

in 
Tl 
m. 
we 


"S 


6 


O 


Household  Helps. 

Cream  Sponge.— Break  one  egg  into 
a  teacup;  fill  up  the  cup  with  sweet  or 
sour  cream ;  one  cupful  of  sugar,  one  and 
one-half  cupful  of  Hour,  one  spoonful  of 
cream  tartar,  and  one-half  spoonful  of 
soda. 

!  Winslow  Cake.~Two  eggs,  two  cups  of 
wh.te  sugar,  one-half  cup  of  butter,  one 
cup  of  water,  three  cups  of  flour,  one  tea- 
|  spoonful  cream  tartar,  one-half  teaspoon- 
I  m  of  saleratus,  and  nutmeg  or  lemon. 
Bake  in  shallow  tins  and  cut  in  «uares. 

A  Remedy  fo,-  Whooping- Coug7i/~T*or 
thirds  castor-oil,  one  third  syrup  of 
ipecac.  2>ose. -Half  a  lea8poonful  from 
two  to  six  hours  apart,  according  to  the 
seve«y  of  the  cough.  Shake  the  mix- 
ture well  before  using.  It  is  almost  in- 
fallible. 

[     Rusk -One    pint  of    milk,    one-half 
cup  of  butter,  one  cup  of  suga^  one  e- 
one  teaspoonful  saleratus,  nutme"  a&nd 

salt,  and  half  a  cup  of  yeast  sponge  up. 
overnight  your  milk,  floUr  M d  yea* t  £ 

soft   wTng  "^   "ie  reSt'  kDead   ^ry 
W n*  * nSe  agaiD' then  PUt  int0  the  «ns 
if    l  i    T  nSe  again  ;  bake  them  and 
'he°  take  the  white  ofan  egg  and  a  little 
white  sugar  and  rub  over  the  top  while 


\ 


pi! 


Yeast  without  Bbps.-Qte  cup  of  grated 
Potato;  pour  on  the  potato  one 
quart  of  boiling  water,  (or 
enough  water  to  produce  the 
Proper  consistency,)  the  while 
st»nng,  ]et  it  become  luke- 
warm,  then  stir  in  one  cup  of 

yeast,  one  tablespoonful  of  salt 
one-half  cup  of  sugar,  set  in  a 
warm  piaCe  to  rise,  and  it  is 
ready  for  use. 

I  ??mmy  Calces  for  Breakfast. 
-Stir  two  well-beaten  e™s  in- 
to a  quart  of  well  cooked  hom- 
|ny;     form     into     cakes,     as 

»;hed  potatoes,  and  fry  brown 
1     tb  sal)  ■!„,:  nermer 


3/  //> 


/A 


4\ 


Queen  of  PUDMNGS.-One  pint  of  nice 
fine  bread  crumbs,  one  quart  of  milk,  one 
cupof  sugar,  the  yelks  of  four  eggs  beaten, 
tic- grated  rind  of  a  lemon,  a  piece  of  but- 
ter the  size  of  an  egg.  Bake  until  done 
but  not  watery.  Whip  the  whites  of  the 
eggs  stiff;  beat  in  a  teacupful  of  sugar  in 
which  has  been  strained  ^f  juice  of  the 
lemon:  spread  over  the  pudding  a  layer 
of  jelly;  pour  the  whites  of  the  eggs  over 
this-  replace  in  the  oven;  bake  Hghtltf 
To  be  eaten  cold,  with  cream  it  preferred. 
Decidedly  the  best  of  all  puddings-some- 
thing new.  . . 


Frosting.— One  pouni1.  of  sugar,  the 
whites  of  three  eggs;  dissone  the  sugar 
In  a  little  hot  water,  beat  the  eggs  p  little, 
but  not  to  a  froth;  stir  both  together  in  a  K 
basin,  put  the  basin  in  a  spider  of  boiling 
water  and  stir  until  it  thickens,  which 
will  take  half  an  hour  or  more,  then 
spread.  When  it  gets  too  cold  and  stiff 
add  a  little  hot  water.  Put  in  a  spoonful 
of  starch  to  make  it  whiter,  and  season 
with  lemon.  ' 


Tomato  Lily.— Take  one  peck  of  green 
tomatoes;  cut  them  in  slices  and  sprinkle 
with  salt;  put  them  In  a  jar  and  press 
them  tight;  let  them  remain  over  night. 
Next  morning  drain  through  a  cullender 
add  to  them  twelve  onions,  sliced,  half 
ounce  black  pepper,  ateaspoonful  of  red 
pepper,  one  ounce  mustard,  half  pound  of 

mustard-seed,  one  pound  brown  sugar, 

one  ounce  of  cloves,  one  ounce  allspice. 

Put  in  a  kettle,  cover  them  with  good 

vinegar  and  boil  till  tender. 


'Q>- 


Cocoantjt  Cake.— One-half  cup  of  but- 
ter, two  cups  of  sugar,  three  eggs  (reser- 
ving whites  for  frosting),  one- half  tea- 
spoon soda,  one  of  cream  tartar,  five  cups 
of  flour.  Bake  in  jelly-pans  as  for  jelly- 
cake.  Prepare  the  frosting,  and  spread 
each  layer,  and  cover  with  dessicated  co- 
coanut,  which  has  previously  been  soaked 
in  milk ;  make  the  cakes  thin,  and  spread 
about  one  inch  thick. 


White  Corn  Dodgers.— Take  one  pint 

j  of  southern  corn  mnal,  and  turn  over  it 

I  one  pint  of  boiling  water,  add  a  little  salt, 

.  and  one  egg  well  beaten  up  and  stirred 

into  the  batter  when  nearly  cold.    Butter 

some  sheets  of  tin,  and  drop  your  cakes 

by  the  tablespoonful  all  over  the  pan. 

Bake  for  twenty-flvo  minutes  in  a  not 

oven. 


_  Take     cold 
in  half 


Potato',  l'up 
mashed  potatoes ;    stir 

half  cup  of  milk, 
buttered  muffin 


dozen  eggs 
salf,  hake  in 

serve  hot 


Apple  Cobbler.— Pare,  core  and  slice 
twelve  large  tart  apples.  Add  to  them 
the  iuice  of  two  lemons  and  the  grated 
neel  of  one ;  sweeten  to  taste ;  stew  very 
slowly  for  two  ho*"R;  turn  into  a  mould. 
\VT    i  cold,  serve    ,  ith  cream. 

I' 
! 


Cream  Crtjst—  This  is  the  mosthealthy 
..e-crust  that  is  made.  Take  cream,  sour 
or  sweet ;  add  silt,  and  stir  in  flour  to 
make  it  stiff;  if  the  cream  is  sour,  add 
saleratus  in  proportion  of  one  teaspoonful 
to  a  pint ;  if  sweet,  use  very  little  saleratus. 


quart 
crumhB, 
use  the 


Bolls.— Three  pints  of  flour  sifted,  two 
teftspoonfuls  of  salt,  four  tables poonfuls 
of  the  best  brewer's  yeast,  or  six  of  home- 
made yeast,  a  pint  of  lukewarm  water, 
half  a  pint  more  of  warm  water,  and  a 
little  flour  to  mix  in  before  kneading; 
knead  it  very  well  for  ten  minutes,  then 
divide  it  into  small  pieces,  and  knead 
each  separately :  make  them  into  round 
cakes  or  rolls ;  cover  them  and  set  them. 
to  rise  about  an  hour  and  a  half. 


pans 

Bread  Pmlding.-One 

milk,  one  pint  bread 

four  eggs,  one  lemon:, 

yolks  of  the  eggs  and  the  nnd 

of  the  lemon  for  the  puddmg 
the  whitesof  the  eggs  and  juice 

I   of  the    lemon    for    the    icing  , 
\  gweeten  to  taste, 

To  tale  Ink  off  Linen  or  Mus- 
lin -Dip  in  m*ed  tallow,  let 
J    1  cool,  then  wash    tallow  ou 

with  soft  soap",    this  must  always    he 
donebefore  the  stains  are  wet 

a     u    Cobbler  Pie.-Take  juicy,  sour 
AppU   Cobbter/         ter    parboil,  then 

aPPl6S'  "ZZ  a"  buS,  sliced  lemon 
season  with  sugar   u         ,  d 

pan  with  ^7";^   Ivonaloose 
three-fourths  iuu, 


with 
n  t~ 
crust,  then  add  plenty  of  jut" 


the  pan 
crust,  tl 
should  be 


the  crust 

rolSd^thenbakeinaslow 

,„   brown.     Cherry,  blackberry, 

°VeilV  Gooseberry    and    raspberry 

strawberry,    gooserjenv 

pies  remade  in  the  same  way. 


•"HE  FAMILY  DOCTOR. 

The  white  of  an  egg  into  which  a  niece 
of  alum  about  the  size  of  •  a   walnut  has 
been  stewed  until    it  forms  a  jelly  is  a  j 
fine  remedy  tor  sprains.     It  should  be  l 
laid  over  the  sprain  on  a  piece  of  lint 
and  changed  as  often  as  it  becomes  dry.  ( 
A  medical  journal  gives  the  following  1 
simple  remedy  for   relieving   hiccough  :  I 
"Inflate  the  lungs   as   fully  as  possible 
and  thus  press   firmly  on    lie  agitated 
diaphragm.     In  a  fe  w  seconds  the  spas- 
modic action  of  the  muscles  will  cease.' 
A  standing    antidote  for    poison  by 
dew,  poison  oak,  ivy,  etc.,  is   to   take  a 
handful  of  quicklime,  dissolve  in  water, 
let  it  stand  half  an  hour,  then  paint  the 
poisoned  parts  with  it.     Three  or  four 
applications  will  never  fail  to  cure  the 
most  aggravated  cases. 

The  cure  for  night  sweats  depends 
entirely  on  the  cause.  Malaria  gives 
rise  to  it,  and  then  the  cure  is  quinine 
and  arsenic.  Debility  may  cause  them. 
In  that  case  tonics  and  good,  nutritious 
food  should  be  used.  Consumption 
causes  it,  and  the  cure  is  sulphuric  acid, 
ten  to  twenty  drops  in  water,  an  hour 
after  meals.  Oxide  of  zinc  and  hydro- 
cyanite  extract  pills,  and,  above  all,  atro- 
phia sulphate,  one-two  hundredths  of 
one  grain  to  begin  with.  This  must  be 
taken  with  great  care.._  Dj^ JSaim^oi . 
London,  savs  he  sponges  the  body  witti 
tincture  of  belladonna,  but  the  drug  is 
too  powerful  to  be  used  by  any  one  but 
a  physician. 

Milk,  says  Dr.  J.  H.  Hanaford,  con- 
tains all  of  the  elements  needed  to  sus- 
tain life  in  the  young,  and  is  one  of  the 
simplest  in  use  —  wholesome,  if  it  is 
pure.  Its  purity  depends  on  the  health 
of  the  producer,  and  that  largely  on  the 
'  quality  of  the  food  eaten.  If  at  first 
!:  pure  it  may  become  otherwise  by  care- 
lessness. To  keep  it  in  tins,  made  of 
lead  and  arsenic,  if  it  become  sour,  es- 
pecially, is  to  endanger  the  life  of  the 
family  If  uncovered  or  iu  any  way  ex- 
posed to  fresh  paiut,  or  to  filth  or  poison 
hi  any  form,  it  soon  becomes  affected  by 
absorption,  since  water  and  all  liquids 
containing  it  are  grand  purifiers  of  the 
air,  these  impurities  being  retained  in 
the  liquids.  Never  keep  milk  in  a  newly- 
painted  pantry— only  water,  and  that  to 
be  thrown  out. 

Corn  silk  is  said  to  be  an  efficient  and 
powerful    remedy  for    dropsy,   bladder 
1 1  troubles  and  diseases  of  the  kidneys. 
The  Louisville  Medical  News  gives  an 
account  of  the  medical  properties  of  corn 
silk   and  the  ernes  that  have  been  effect- 
ed by  its  use.     The  way  to  use  it  is  to 
take  two  double-handfuls  of  fresh  corn 
•silk  and  boil  in  two  gallons  of  water  un- 
til but  one  gallon  remains.     Add  sugar 
to  make  a  sirup.     Drink  a   tumbler  of 
this    thrice    daily,   and    it  will    relieve 
dropsy  by  increasing  the  now  of    the 
urine  most  enormously.     Other  diseases 
of  the  bladder  and  kidneys  are  benefited 
by  the  remedy,  which  is  prompt,  effi- 
cient and  grateful  to  the  stomach.     The 
treatment  can  be  continued  for  month* 
without  danger  or  inconvenience. 
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aste  round  tho  dish,  and  liako  half  a.  -iy 
.iiore  Mince-Pies. — Squeeze  a  large  lemon. 
Joe  till  tender  enough  to  beat  to  a  mash;  auu     u 
'large  apples  chopped  and  four  ounces  of  suet,  half 
of  currants,  four  ounces  of  sugar;  put  the  juice 
lemon  and  candied  fruit  as  for  other  pies. 

CAKES.      .  ; 

To  Ice  a  Cake. — Having  whipped  up  the  whites  of  fire  ; 
eggs  to  a  froth,  add  to  them  a  pound  of  doubly-reined  ! 
sifted  sugar,  and  three  spoonfuls  of  orange-flower  water. 
">eat  these  all  thoroughly  together,  and,  when  the  cake  is 
.aken  out  of  the  oven,  spread  the  iceing  mixture  all  over 
it  with  a  wooden  spatula,  liko  a  paper-knife.  When  this 
is  done,  let  it  stand  at  the  mouth  of  the  oven  to  dry 
thoroughly;  but  it  must  en  no  account  be  allowed  to 'get 
discolored.  Lemon-juice  instead  of  orange-flower  water  is 
rather  an  improvement,  as  it  makes  the  iceing  very  white, 
and  also  gives  it  a  pleasant  flavor.  Or  beat  the  whites  of 
three  eggs  to  a  strong  froth;  beat  a  pound  of  almonds  very 
fine  with  some  rose-water,  and  mix  the  almonds  and  eggs 
lightly  together,  then,  after  beating  a  pound  of  loaf-sugar 
very  fine,  put  it  in  by  degrees.  "When  th.e  cake  is  baited 
enough,  take  it  out,  lay  on  the  iceing,  anyplace  it  a|  a 
proper  distance  before  a'  clear  fire,  and  keep"  turning  it 
continually  that  it  may  not  turn  color.  A  cool  oven  is, 
however,  best,  where  an  hour  will  harden  it. 

'Found-Cake. — Take  half  a  pound  of  butter,  half  a  pound 
of  sugar,  five  eggs,  and  ten  ounces  of  flour.  Break  the 
eggs  into  a  pan,  add  the  sugar,  and  beat  for  four  or  live 
minutes,  put  the  butter  into  a  basin  or  tin  bowl,  which  is 
better  for  this  purpose;  warm  it  by  occasionally  holding  it 
over  the  fire  and  working  it  about  with  a  wooden  spoon 
until  it  becomes  the  substance  of  a  very  thick  cream,  lk.it 
avoid  making  it  so  hot  as  to  reduce  it  to  oil;  then  add 
about  one  half  of  the  batter  to  the  butter,  mixU  wellwith 
the  spoon,  add  the  remainder,  and  stir  for  a  minute  or  eo, 
then  gently  but  thoroughly  mix  in  the  flour.  It  should 
not  be  stirred  more  than  is  sufficient  to  mix  the  flour,  ilf 
currants  are  required,  about  six  ounces  may  be  mixed  with 
the  flour.  Bake  in  a  papered  tin  in  a  moderately  heated 
oven. 

Cinnamon  or  Lemon-Cakes. — Rub  six  ounces  of  good  but- 
ter in  one  pound  of  fine,  dry  flour,  and  work  it  lightly  into 
Crumbs ;  then  add  three-quarters  of  a  pound  of  sifted  sugar, 
.t  dessert-spoonful  of  pounded  cinnamon,  (or  half  as  much 
when  only  a  slight  flavor  is  liked,)  and  make  these  ingre- 
dients into  a  firm  paste  with  three  eggs,  or  flour,  if  needed. 
Roll  it,  not  very  thin,  and  cut  the  cakes  with  a  tin  shape. 
Bake  them  in  a  very  gehtle  oven  from  fifteen  to  twenty 
minutes,  or  longer,  should  they  not  he  done  quite  through. 
As  soc  i  as  they  are  cold,  put  them  into  a  clean  and  dry  tin 
caniste-,  a  precaution  which  should  he  observed  with  all 
small  sugar  cakes. 

Half  Pound-Cake. — Take  a  quarter  of  a  pound  of  butter, 
lialf  a  pound  of  sugar,  five  eggs,  and  half  a  pound  of  flour. 
Proceed  in  the  same  manner  as  for  pound-cakes.  If  cur- 
rants are  required,  add  about  six  ounces  with  the  flour. 
This  furnishes  a  very  superior  cake. 

Rich  Plum-Cake. — Three-quarters  of  a  pound  of  flour, 
Ivree-quarters  of  a  pound  of  currants,  half  a  pound  of 
utter,  half  a  pound  of  sugar,  and  six  eggs.     Bake   one 
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early  as  largo  as  a  walnut,  stamp  them  flat,  anu 
'■■  ,ike  them  in  a  slack  oven. ' 

Sedly  Lunns. — Mix  two  dessert-spoonfuls  of  yeast  and 
two  pounds  of  fine  flour  with  a  little  warm  water;  let  it 
stand  half  an  hour  to  rise.  Put  two  ounces  of  butter  and 
the  yolk  of  an  egg  into  as  much  milk  as  is  wanted  to  make 
the  dough  of  the  required  stiffness,  and  mix  all  well  up 
together.  Put  it  into  cups  or  tins.  "When  risen  properly, 
bake  the  Sally  Lunns  in  a  rather  quick  oven. 

Butter-Calces. — Beat  a  dish  of  butter  like  cream ;  add  two 
pounds  of  fine  sugar,  two  pounds  of  flour,  and  mix  the 
whole  together.  Take  twenty-four  eggs,  leave  out  half 
the  whites,  and  beat  all  together  for  an  hour.  Previous  to> 
putting  tho  cake  into  the  oven,  flavor  it  with  one  quarter 
of  an  ounce  of  mace,  a  beaten  nutmeg,  a  little  brandy  or 
sherry,  and  some  currants  or  seeds  to  taste. 

Fruit-Biscuits. — Any  fruit  will  do.  Scald  the  fruit  and 
rub  it  through  a  sieve;  to  every  pound  of  fruit  put  a  pound 
of  loaf-sugar,  sifted  very  fine,  and  tho  white  of  one  egg; 
beat  it  a  long  time  until  it  is  of  a  proper  stiffness  to  drop 
on  to  wafer-paper,  and  bake  them  in  a  slow  oven.  Tho 
oven  must  he  so  slow  as  to  dry  rather  than  hake  them. 

Sponge-Cake. — Boil  three-quarters  of  a  pound  of  sugar 
in  one  teacupful  of  water;  beat  ui)  seven  eggs,  leaving  out 
the  whites  of  four.  When  the  sugared  water  boils,  mix  it 
with  the  eggs ;  beat  twenty  minutes;  then  add  gradually 
half  a.po.uiid  of  flour,  previously  dried.  Beat  up,  aud  bake 
in  a  quipk  oven. 

Susies. — -Take  nineteen  eggs;  first  beat  the  whites,  and 
then  beat  the  yolks  with  one  and  a  half  pounds  of  loaf- 
sugar,  in  powder;  mix  the  whole,  adding  one  and  a  half 
pounds  of  flour,  and  a  few  caraway-seeds,  if  you  like  their 
flavor.  Fill  some  buttered  moulds,  and  bake  them ;  cut  in 
slices,  and  put  them  again  in  the  oven  to  brown. 

Cheese-Biscuits. — Two  ounces  of  butter,  two  ounces  of 
flour,  two  ounces  of  grated  cheese,  a  little  Cayenne,  and 
salt.  To  be  made  into  a  thin  paste  and  rolled  out  very 
thin;  then  cut  in  pieces  four  inches  long  and  one  inch 
broad;  bake  a  very  light  brown,  and  send  to  table  as  hot 
as  possible. 

.MISCELLANEOUS  TABLE  RECEIPTS. 

Bread  Sana  for  Boiled  Pmdtry. — Pour,  quite  boiling,  on 
half  a  pint  of  the  finest  bread-crumbs,  an  equal  measure  of 
new  milk;  'cover  them  closely  with  a  plate,  and  let  the 
sauce  remain  for  twenty  or  thirty  minutes;  put  it  then 
\  into  a  saucepan  with  a  small  saltspoonful  of  salt,  half  as 
much  pounded  mace,  a  little  Cayenne,  and  about  an  ounce 
of  fresh  butter;  keep  it  stirred  constantly  over  a  clear  fire 
for  a  few  minutes,  then  mix  it  with  two  tablespoonfuls  of 
cream ;  give  it  a  boil,  and  serve  it  immediately. 

French  Toast. — Beat  four  eggs  very  light,  and  stir  with 
them  a  pint  of  milk ;  slice  some  baker's  bread,  dip  the  pieces 
\  into  the  egg,  then  lay  them  in  a  pan:  of  hot  lard,  and  fry 
\  brown ;  sprinkle  a  little  powdered-sugar  and  cinnamon  on 
>  each  piece,  and  6erve  hot.  If  nicely  prepared,  this  is  an 
'  excellent  dish  for  breakfast  or  tea. 
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To  Pickle  Barberries, — Boil  the  bruised  berries  of  h  few 

bunches  in  suit  and  water;  strain,  and  put  a  gill  of  the  liquor 

J]  to  a  quart  of  vinegar,  with  an  ounce  of  salt,  a   quarter  of  a 

J  1  pound  of  loaf-sugar,  a  quarter  of  an  ounce  of  pounded  ginger 

,-  j  and  a  little  sliced  horseradish  ;  boil  and  strain  it,  then  pojrr 

~^/6  Jit  hot  over  the  barberries,  the  finest  bundles  having  been 
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previously  selected  and  placed  in  jars;  when  cold,  cover 
them  closely  with  bladder.  They  may  also  be  kept  in  a  jar, 
With  a  strong  brine  of  Salt  and  water  poured  over  them. 
When  any  scum  is  observed  upon  the  surface,  the  brine 
must  be  poured  off,  and  some  fresh  added.  They  are  kept 
closely  covered. 

Tomato-Catchup. — When  tomatoes  are  very  ripe,  slice  them, 
and  put  a  layer  into  ajar;  sprinkle  .salt  over  it,  and  lay  in 
another  layer;  do  this  till  the  jar  is  fiul ;  stir  them  now  and 
then  for  three  clays,  and  let  the  jar  stand  in  a  warm  place; 
they  must  then  remain  for  twelve  days  without  being  stirred, 
and  a  thick  'cum  having  gathered  over  them,  squeeze  the 
juice  from  the  tomatoes,  and  boil  it  with  the  same  propor- 
tion of  spice  that  is  allowed  for  mushroom-catchup ;  when 
cold,  bottle  it,  and  seal  the  corks.  In  three  months,  strain 
and  boil  it  again  with  fresh  spice.  It  will  then  keep  good  a 
twelvemonth. 

To  Pickle  Eggs.— Boil  twelve  eggs  for  twelve  minutes; 
dip  them  into  cold  water,  and  take  off  the  shells;   boil  a 
quart  of  vinegar  for  a  quarter  of  an  hour,  with  half  an 
ounce  each  of  black  and  Jamaica  pepper,  and  ginger,  also 
some  slices  of  beet-root ;  put  in  the  eggs  to  boil  for  eight  or 
yf  »en  ^inutes,  then  put  them  into  a  jar  with  a  slice  of  beet- 
oot  laid  on  each,  and  cover  them  with  the  vinegar  and 
,    pices.    They  will  be  fit  for  use  in  four  days,  and  are  served 
:r'  y?"  thg. following  manner:  Place  two  or  three  in  a  dish,  and 

y''  H'  'ut  round  them  one  or  two  cut  into  slices,  then  garnish  with 

•*■»  f~        .  '         "-led  parsley. 

•;1'       /)  \     T° -PideU  Mushrooms.— Cut  off  the  stalks,  and  wash  clean, 

in  cold  water,  some  small  huttojj  nu-lmjoms;  rub  them  with 

/bit  of  flannel,  then  throw  them  into  fresh  water,  and  whej@ 
^-<3^&L  .//-^fectly  clean,  put  them  into  a  sauce-pan  with  fresh 
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ater,  and  let  them  boil  eight  or  ten  minutes;  strain  off  We 
ater,  lay  them  into  the  folds  of  a  cloth.    Boil,  in  a  quart 
.  vinegar,  a  quarter  of  an  ounce  of  white  pepper,  the  same 
{    f  allspice,  and  two  orthree  bladesjof  mace,  and  a  teaspoonful 
'f  salt;  put  the  mushrooms  into  ajar,  and  when  the  vinegar 
,s  cold,  pour  it)  with  the  spices  over  them. 
To  Pickle  Red  Cabbage,.— Chatose  two  middling-sized,  well- 
ilored,  and  firm,  red  cabbages;   shred    them  very  finely, 
'st  pulling  off  the  outside  leaves;  mix  with  them  nearly 
alf  a  pound  of  salt ;  tie  it  up  in  a  thin  cloth,  and  let  it  hang 
K  twelve  hours;  then  put  it  into  small  jars,  and  pour  over 
cold  vinegar  that  has  been  boiled  with  a  few  barberries  in 
?-  tie  the  jar  over  closely  with  bladder;  or  boil,  in  a  quart 
■  '  ;  jv:  vinegar,  three  bits  of  ginger,  half  an  ounce  of  black  and 
"\    Jamaica  pepper,  and  a  quarter  of  an  ounce  of  cloves.   When 
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Jamaica  pepper,  and  a  quarter  of  an  ounce  of  clove 
'Id,  pour  it  over  the  red  cabbage. 
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FASHIONS  FOR  S  .'TEMBER. 
Fig.  i.— House-Dress  of  Buff  Foulard.— The  skirt  is 
long  and  plain;  the  body  is  high  behind,  and  heart-shaped 
in  front;  at  the  back  is  a  wide,  short,  pointed  sash  of  dark 
crimson  silk,  with  a  fall  of  white  lace  of  the  same  shape 
over  it;  it  has  two  large  bows  of  the  crimson  silk,  with  a 
knot  of  the  buff  foulard  across  them.  The  sleeves  are  trim- 
med with  crimson  silk  and  lace.  Bows  of  crimson  and  buff 
in  the  hair. 

Fa.   ii.— Evening-Dress    of  Light-Blue   Silk,  with   a 
White  Muslin  OvKR-DRi:ss.-The  blue  petticoat  has  a  very 
deep  plaited  flounce  of  white  muslin,  with  a  small  heading 
of  the  same  standing  up,  separated  from  the  fltfe 
puffing  of  blue  silk;  this  petticoat  need  really  )./  ',.,"  \ 
apron-like  piece,  with  the  train  coming  down  o»  f   „° 
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c*. — Put  into  a  saucepan  one- 

^10^-       juale  bread,  three  large  onions, 

„cea  a  small  cabbage  cut  fine,  a  carrot  and  turnip, 

id  a  small  head  of  celery  (or  the  remains  of  any  cold 

tables),  a  tablespoonful  of  salt,  a  tablespoonlul 

<■.  a  bunch  of  parsley,  a  sprig  of  marjoram 

Put  these  into  two  quarts  of  any  weak 

■  -.-:  -r  in  which  mutton  has  been  boiled 

jig  »m  boil  for  two  hours ;  rub  through 

;",."'.  i  pint  of  new  milk,  boil  up,  and 

_«»  TABLES.— A  German  professor 
b  I,  .!,  d  one  portion  of  a  vegetable  be  boiled 

voided  or  rain  water,  and  another  in  water 
.  rfhicb.  a  little  salt  has  been  added,  a  decided  dif- 
ference is  perceptible  'in  the  tenderness  of  the  two. 
^tables  boiled  in  pure  v,  ater  are  vastly  inferior 
vor.    This  inferiority  may  go  so-tan,  in  the  case 
-\s,  that  tHey  are  almost  entirely  destitute  of 
^ste  or  odor;  though,  when  cooked  in  salt 
.„rr-  addition  to  tf     pleasant  salt  tasters  a  pe- 
culiar :       vtness  a-  tronf      -oma.    They  also 
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with  a  custard. 

BLACK   CURRANT    ,  -~i- 

fruit,  but  you  need 
ding  basin  with  a  ligl 
then  put  in  your  bit  sit. 

and  a  teaeupful  of  ci  w 

thin;  cover  with  at  i 

boil  for  two  hours, 
dings  or  pies ;  lerr       i  . 
admissible,  but  wat-    it, 

CHEERY  TART.— i. 
tart-mould.not  m; 
deep ;  cover  it  with  a  th 
some  fine  cherries,  cut  < 
scissors,  so  as  not  to  ' 
beauty  cf  a  cherry  tar 
whole  when  sent  to  t 
the  cherries,  strew  a  . 
and  bake  for  three-qu.... 
oven.    Serve  hot  or  col_. 

MACOARONI  PUDDING.-Boil  eigb-  .  ..a  of 
maccaroni  in  a  quart  of  milk,  tiU  quite  lenaer, 
lino  your  dish  with  a  thick  paste ;  put  it  in,  and  nidd 
half  a  pint  of  milk,  with  a  little  fresh  butter;  cover 
with  a  paste,  and  bake  about  forty-five  minutes. 
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USEFUL  RECIPES— COOKING  AND  MISCELLANEOUS. 


WHITE  MOUNTAIN  CAKE.— Four  eggs  well 
beaten,  with  two  cups  and  a  half  of  white  su- 
gar, one  heaping  cup  of  butter,  one  cup  of  sour  milk, 
ona  teaspoonf  ulof  soda,  five  cups  of  flour,  one  teaZ 
spoonful  of  vanilla,  one  of  lemon,  a  heaping  cup  of 
raisins  (whole,  without  stoning),  half  a  cup  of  can- 
died orango-peel  and  citron  sliced,  half  a  cup  of  al- 
mond meats  sliced.  It  is  a  delicious  cake,  and  this 
amount  will  make  two  common  sized  ones. 

BROWN  TOFFEE.-To  eight  ounces  of  butter 
add  one  pound  and  a  quarter  of  moist  sugar, 
and  a  quarter  of  a  pound  of  molasses;  boil  these  in- 
gredients tog-jther  until  they  are  sufficiently  cooked. 
This  may  be  tested  by  dro^- "  -,'j.h^leof  the  liquid 
into  a  cup  of  cold  wcter,  .  id  harden  quickly  the 
toffee  is  made.  Butter  some  plates,  pour  the  liquid 
into  them,  and  before  it  cools,  drop  in  a  few  drops 
of  essence  of  lemon,  or  any  other  flavoring  that  may 
be  approved  of. 

CALEDONIAN  CREAM. -Two  ounces  of  rasp- 
berry jam  or  jeily,  two  ounces  of  red  currant 
jelly,  two  ounces  of  sifted  loaf  sugar,  the  whites  of 
two  eggs  put  into  a  bowl,  and  beaten  with  a  spoon 
for  three-quarters  of  an  hour.  This  makes  a  very 
pretty  cream,  and  is  good  and  eeonomical. 

TO  CLEAN  A  GOLD  CHAIN.— Put  it  in  a  small 
glass  bottle  with  warm  soapsuds,  and  a  little 
prepared  chalk ;  shake  it  well,  rmse  in  clear,  cold 
water,  and  wipo  on  a  towel. 

POTATO  POULTICE.-This  is  said  to  be  better 
thau  one  maae  of  bread— tnore  agreeable  and 
more  efficacious,  keeps  heat  longer,  can  ba  re-heated, 
if  necessary,  several  times,  and  does  not  dampen  the 
clothes.  The  potatoes  r-a  peeled,  boiled,  mashed 
fine,  put  in  a  thin  muslin  cloth,  and  applied  quite 
moist. 

CHICKEN  POMADE.-Skin  a  fowl;  cut  it  in 
•  pieces,  leaving  the  breast  whole ;  boil  it  in  three 
pints  of  water,  till  perfectly  tender;  pick  off  all  the 
meat,  and  pound  it  finely  in  a  mortar,  and  mix  it 
with  the  liquor  it  was  boiled  in;  rub  it  through  a 
sieve,  and  season  it  with  salt. 

MILK  OF  ROSES.— Bitter  almonds,  four  ounces; 
distilled  water,  three  ounces;  elder  flower  wa- 
ter, two  ounces.  Make  an  emulsion,  and  add  oil  of 
tartar,  one  ounce  and  a  luilf;  tincture  of  benzoin, 
one  drachm.  Cosmetic.  Beautifies  and  renders  the 
skin  smooth. 

TO  DESTROY  WARTS.-Dissolve  as  much  com- 
mon washing  soda  as  the  water  will  take  up ; 
wash  the  warts  with  this  for  a  minute  or  two,  and 
let  them  dry  without  wiping.  Keep  the  water  in  a 
bottle,  and  repeat  the  washing  often,  and  it  will  take 
away  the  largest  warts. 

C^IOLD  IN  THE  HEAD.— Dr.  Pollion,  of  France, 
\^  says  that  cold  in  the  head  can  be  cured  by  in- 
haling hartshorn.  The  inhalation  by  the  nose  should 
be  seven  or  eight  times  in  five  minutes. 

FRECKLE  LOTION.— Mix  two  ounces  of  recti- 
fied spirits  of  wine;  add  two  teaspoonfuls  of 
muriatic  acid,  with  one  pound  and  a  half  of  distill- 
ed water. 

T\IRTY  knives  should  be  wiped  before  cleaning, 
XJ  and  tao  BaTMtes  should  never  be  put  in  hot 
water;  it  loosens  them,  and  causes  the  ivory  to  be- 
come yellow. 

A  GOOD  way  of  cleaning  oil-cloth  is  to  sponge  it 
well  with  skim  milk,  as  it  brightens  and  pre- 
serves the  color. 

BANDOLINES. -The  simplest  is  soap  and  water 
or  water  alone.  But  these  are  not  always  effi- 
cient. Here  is  a  venerable  and  familiar  one :  Take 
bruised  quince  seeds,  a  tablespooniul;  clear  rain 
water,  a  pint.  Boil  gently  to  three-quarters  of  a 
pint,  then  strain  through  muslin,  and  add  alcohol 
or  brandy,  and  Cologne  water,  of  each  two  table- 
spoonfuls. 

VTEVER  let  fresh  bread  crumbs  be  made  for  fish 
-Li  or  cutlets.  Direct  the  cook  to  save  the  pieces 
of  bread  that  are  not  eaten  from  the  dinner-table 
and  other  crusts,  and  to  put  them  in  the  oven  till 
they  are  crisp  and  a  pale  brown,  then  pound  and  sift 
them.    Keep  in  a  large  tin  ready  for  use. 


STRAWBERRY  SHORT  CAKE.— One  teacupful 
of  sour  milk  (not  buttermilk),  a  piece  of  butter, 
the  size  of  a  walnut,  one-third  of  a  teaspoonful  of 
soda,  quarter  of  a  teaspoonful  of  salt.  Mix  very 
-lightly,  and  bake  in  a  quick  oven.  While  baking, 
take  a  pint  and  a  half  of  strawberries,  mashed  fine 
with  the  hand;  when  tho  oake  is  cooked  enough,  cut 
in  two,  taking  off  aboutone-third,  leaving  two-thuds 
at  the  bottom;  spread  each  part  thickly  with  batter, 
then  put  on  the  large  portion  a  layer  of  sugar,  then 
the  berries,  then  sugar,  and,  lastly,  turn  the  other 
part  over.    Serve  immediately. 

DELICATE  TEA  CAKE. -The  whites  of  three 
eggs  beaten  to  a  froth,  one  cup  of  pulverized 
white  sugar,  half  a  cup  of  sweet  milk,  one  teaspoon- 
ful of  cream  of  tartar,  half  a  teaspoonful  of  soda, 
two  cups  and  a  half  of  flour,  a  teaspoonful  of  al- 
monds, half  a  cup  of  melted  butter. 

FAMILY  PUDDING.-One  quart  of  sweet  milk, 
one  pint  of  bread  crumbs  soaked  in  tho  milk, 
three  eggs  well  beaten,  one  teacupful  of  sugar,  little 
mace,  six  good  tart  apples,  pared,  cores  duij  out,  and 
stand  them  in  the  pudding,  and  steam  until  the  ap- 
ples are  well  done.  An  hour  will  suffice. 
CAUCE  FOR  FAMILY  PUDDING.-One  cup  of 
O  brown  sugar,  with  a  tablespoonful  of  wine,  or 
spirits,  boiled  like  a  syrup,  with  half  a  cup  of  butter 
added,  and  the  white  of  one  egg  beaten  stiff,  stirred 
in  after  the  sauce  cools.    It  is  very  nice  and  simple. 

MUTTON  DUCK. -Take  any  cold  mutton  you 
may  have,  and  lay  i  t  in  slices  on  the  bottom  of 
a  pie-dish.  Make  a  duck  seasoning,  and  lay  alter- 
nate layers  of  meat  and  seasoning;  ill  .up.with  wa- 
ter, and  stew  in  the  oven. 

FISH  napkins  that  have  been  used  should  be  put 
to  soak  in  water  all  night,  and  washed  out  the 
next  morning.  If  allowed  to  dry  with  the  grease  in, 
they  become  discolored,  and  no  ordinary  bleaching 
will  restore  them. 


PRESERVES. 

PLUM  JELLY.— Take  only  those  plums  which 
are  perfectly  sound ;  remove  the  stalks  and  put 
tnem  into  large  stone  jars;  if  damsons,  make  an  in- 
cision in  each ;  cover  the  jars  with  bladder;  put  them 
in  deep  pans  of  watero/er  tho  fire,  eu^'et  the  wa- 
ter boil  gently  for  threeor four  hours,  till  all  the  juice 
has  come  from  the  fruit;  then  strain  through  a  jelly- 
bag,  and  boil  with  an  equal  weight  of  lump-sugar 
taking  care  to  stir  it  constantly. 

BLACKBERRY  JELLY.- This  preparation  of 
the  blackberry  is  more  agreeable  than  the  jam, 
as  the  seeds,  though  very  wholesome,  are  not  agree- 
able to  all.  It  is  made  in  the  same  way  as  currant 
jelly;  but  the  fruit  is  so  sweet  that  it  only  requires 
half  the  weight  of  the  juice  in  sugar. 
mo  PRESERVE  PEARS.-Take  small,  rich,  fair 
X.  fruit,  as  soon  as  the  pips  are  black ;  set  them 
over  the  fire  in  a  kettle,  with  water  to  cover  them- 
let  them  simmer  till  they  will  yield  to  the  pressure 
of  the  finger,  then  with  a  skimmer  take  them  into 
cold  water;  pare  them  neatly,  leaving  oh  a  little  of 
the  stem,  and  the  blossom  end;  pierce  them  at  the 
blossom  end  to  th«  core,  then  make  a  syrup  of  a 
pound  of  sugar  for  each  pound  of  fruit:  when  it  is 
boiling  hot,  pour  it  over  the  pears,  an4  let  it  stand 
until  the  next  day,  when  drain  itoff,  make  it  boiling 
hot,  and  af;ainpourit  over;  after  a  day  or  two,  put 
the  fruit  in  the  syrup  over  the  fire,  and  boil  gently, 
until  it  is  clear;  then  take  it  into  the  jars,  or  spread 
it  on  dishes,  boil  the  syrup  thick,  then  put  it  and  the 
fruit  in  jars. 

PEAR  MARMALADE.— To  six  pounds  of  small 
pears,  take  four  pounds  of  sugar;  put  the  pears 
into  a  saucepan,  with  a  little  cold  water;  cover  it 
and  Bet  it  over  the  fire  until  the  fruit  is  soft,  then 
put  them  into  cold  water;  pare,  quarter,  and  core 
them ;  put  to  them  three  teacups  of  water,  se  t  them 
over  the  fire:  roll  the  sugar  fine,  mash  the  fruit  fine 
and  smooth,  put  the  sugar  to  it,  stir  it  well  together 
until  it  is  thick,  like  jelly,  then  put  it  in  tumblers  or 
jars,  and,  when  cold,  secure  it  aa  jelly. 
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At  court  held  in  Hardin  county  on 
November  22,  1736,  a  slave  named  Gen- 
eral (General  Braddock),  formerly 
owned  by  Abraham  VanMeter  was 
emancipated.  Three  men  who  sign- 
ed   the    papers    were    Bladen    Ashby, 

i  Thompson  Ashby  and  James  Edelin.  all 
stating  that  they  were  sons-in-law  of 

I  VanMeter. 
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